Starch  Technology 


at  your  Service 


Brown  &  Poison  Ltd 

CARAMELS  •  INVERTS  •  SYRUPS  AND  A  FULL  RANGE  OF  CONFECTIONERS’  STARCHES 
.  WELLINGTON.  HOUSE  *125/130  STRAND  •  LONDON  -W. 


POWDERED  GLUCOSE 


ODt  expert  Technical  Advisory  Service  is  freely 
available  to  deal  with  problems  on  the  use  of 
Glucose,  Sugars  and  Starches  and  our  experienced 
design  staff  is  always  ready  to  assist  in  the 
planning  of  your  Bulk  Installations 


T  , 


bpatid 

LIQUID  GLUCOSE 


Our  Refineries  produce  a  wide  range  of  the 
highest  quality  Glucose  —  both  Liquid  and 
Powdered — for  the  food  and  beverage  industries 


The  Hippobottlemus 


LIFE  SPAN:  indefinite  (glass  never  ages),  size:  various  (from 
5  cc.  vials  to  10  gallon  carboys),  habitat:  United  Glass  — 
the  place  to  go  for  the  best  glass  packaging  service: 


•  The  finest  in  modern  glass  package 
design  and  research. 

•  Containers  and  closures  made  together 
to  suit  each  other  perfectly. 


•  The  United  Glass  Packaging  Advisory 
Bureau  to  give  you  expert  help. 

•  The  right  type  of  container  for  every 
kind  of  product. 


Glass  makes  the  finest  containers  of  all  —  am!  United  Glass  makes  them  by  the  million. 
Come  and  see  how  we  can  help  you. 


UNITED  GLASS 


UNITED  GLASS  LTD.,  LEICESTER  HOUSE,  LEICESTER  SQUARE,  LONDON,  W.C.2 

telephone:  gerrard  8611  telegrams:  glaspak,  lesquare,  London 


.June,  l%0— Foofi  Manufacture 


Foodtech’s  1960  offer! 


the  largest  range  of  filling  and  vacuum 
filling  equipment  in  the  worid  ^ 


DUAL  STATIONS  can 
be  supplied  for  contin¬ 
uous  filling. 


^  Continuous  vacuum  filler. 

^  Continuous  vacuum  can  filler. 
Continuous  vacuum  sausage 
linker. 

Air,  water  or  hydraulic  filler,  w 
Typical  prices  from  a  large  r 
range 

S.O.20,  44  lb.  capacity,  £248 
delivered. 

S.L.80,  1 76  lb.  capacity,  £497 
delivered. 

S.L.200,440lb.capacity,  £1,034 
delivered. 


Foodtech  offer  50% 
labour  saving.=^^ 

and  are  willing  to  prove  it  HIS 


►  ^p  lu  p^i  iiiiiiuic  aiiu  ai^vj 

straight  filling — air,  water  or  hydraulic — from  100  to 
4401b.  capacity.  A.L.80,  1761b.  capacity,  £930  delivered. 
A.L  200,  4401b.  capacity,  £1,418  delivered.  A.l.65lb. 
capacity  120  sausages  per  minute — straight  filling  too, 
£595  delivered. 


One  of  a  large  range  that  delivers 
exact  weights  for  pounding  saus¬ 
ages,  can  filling  and  many  other 
applications — from  1  oz.  to  8  lb. 


for  advice  and  detaila  to  P.  H.  Hilgeland,  Eaq. 


Foodfech  Lfd 


581a  and  58 lb  GREEN  LANES.  HARRINGAY.  LONDON.  N.8 
Tel:  MOUntview  2226 


Food  Manufacture — .lune,  1960 
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loiter  doth 


Supplied  in  a  variety  of  weights 
and  weaves  in  the  roll  or  made 
up  to  fit  any  type  of  Filter 
Press.  Centrifuge  bags  and 
shapes  of  all  descriptions.  In 
Cotton,  Nylon,  Terylene, 
P.V.C.  and  other  fibres. 


S.H.,JOHN,SON&CoLtd 


Chemical  Engineers 

CARPENTERS  ROAD,  STRATFORD,  LONDON,  E.I5  Telephone:  Maryland  7431  (6  lines)  Telegrams:  Filtrum,  Easphone,  London 


Australia 

SWIFT  B  CO.  (PTY.)  LTD.. 
Geelong  House.  26-30  Clarence  Street. 
Sydney.  New  South  Wales. 

Tel.  BX  1831 


OVERSEAS  AGENTS 

Canada 

DOMINION  SCOTT  BARRON  LTD., 
629  Eastern  Avenue. 

Toronto  6. 

Tel.  HO  1-9239 


South  Africa  B  Central  African  Federation 
THE  DRYDEN  ENGINEERING  CO.  (PTY.)  LTD, 
Preston  House.  P.O.  Box  SIS. 

Selby.  Johannesburg. 

Tel.  83S.S4SI 
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June,  1960 — Food  Manufacture 


BLAND  pioneered ‘PYRAMID’  Heat  Sealing  Equipment 
and  still  lead  the  field  with  the  finest  machinery  and 
technical  ‘know-how’.  From  the  wide  range  of  BLAND 
equipment  we  show  here 
two  examples  of  special 


interest  to  your  trade.  BLAND  Packaging 

machinery  installed  in  your  business  will  increase 

production  and  decrease  cost!  It  provides  the  best 

contemporary  packaging  with  improved  eye 

appeal  and  increased  sales! 

Famous  users  include:  Rootes  Motors  Ltd.;  Cow  &  Gate 
Ltd.;  Kodak  Ltd.;  Admiralty;  M.O.S.;  Co-operative  Wholesale 
Society;  R.A.F.;  Rotax;  E.M.I.;  Weetabix;  Jenson  &  Johnson; 

S.  Smith  &  Sons;  Reckitt  &  Colman;  Firth  Cleveland  Tools;  Joseph 
Lucas  Ltd.;  Crosse  &  Blackwell;  A.V.  Roe;  Sperry  Gyroscope; 

Rolls  Royce  Ltd.;  Distillers  Company  Ltd.;  Plessey;  I.C.L;  Cerebos; 
Glaxo;  United  Kingdom  Atomic  Energy  Authority;  G.E.C.; 

De  Havilland  Aircraft;  Nestles;  Standard  ^ands;  Crookes  Labora¬ 
tories;  McV'itie  &  Price;  Perry  Chain;  B.T.H.;  Horlicks;  Rover 
Motors;  Tate  &  Lyle;  Birds  Eye  Foods;  Richard  Thomas  &  Baldwin; 
Barratt’s;  English  Electric;  Siemen,  Edison  &  Swan;  Expandite; 
Stanley  Tools;  Telfers  Pies;  Brown  &  Poison;  Carters  Seeds,  etc. 


ABOVE:  TYPE  CB  1  or  2  A  high  speed  continuous  Band  Sealer  with 

universally  adjustable  head  and  conveyor.  Suitable  for  most  materials. 
Temperature  controlled.  Low  power  consumption.  Available  without  cabinet  and 
conveyor  to  fit  in  existing  production  lines. 

LEFT:  TYPE  5  SH  The  smallest  model  in  the  range.  Foot  operated  bench 
model  for  heat  sealing  all  thermo-plastic  coated  materials.  Special  jaws  available  for 
practically  every  application  including  the  exclusive  patented  ‘PYRAMID'  design. 

Also  manufacturers  of ‘PYRAMID’  Automatic  or  Manual  Bag  Making  Machinery 


r-—— 

^  TheTechnical Sales  Manager,A.H.BLAND  (Engineers)  LTD., 

M  Beaconsfield  Road,  Hayes,  Middx.  Tel:  Hayes  0342 

We  would  like  to  take  advantage  of  the  BLAND  Packing  Advisory 
Service.  Please  send  without  obligation  full  details  of  BLAND  special- 
ised‘ PYRAMID’ machinery. 

I  ^ 

m  NAME . . . 

I  ^ 

!  ki  ADDRESS . . . 

Food  Manufacture — .June,  1960 
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May 

Wetter,  J.  C.,  4  Co.,  Ltd.  - 

A93 

White,  Tomkins  4  Courage,  Ltd. 

ASS 

Whittaker,  Arthur  -  -  - 

A97 

Willcox.  W.  H.,  4  Co..  Ltd. 

A28 

Williams  (Hounslow).  Ltd. 

A93 

Wilts  United  Dairies.  Ltd.  - 

Mar. 

Worthington  Simpson.  Ltd. 

May 

Wright  Hargreaves,  Ltd. 

May 

Wynmouth  Lehr  &  Co.,  Ltd. 

ASS 

Youngman,  W.  C..  Ltd. 

- 

ASS 

Zimmermann,  C.  •  -  - 

A77 

LOOK 

BEYOND 

THE 

CASING... 


As  befits  a  high-class 
instrument, 

THE  ‘SECURITY’ 
THERMOSTATIC  MIXER 

is  attractively  housed.  But 
your  concern  is  more  with 
the  inside  —  with  the 
multiple,  bi-metal,  element 
coils  which  ensure  smooth, 
positive  action  and  close 
temperature  control  — and 
with  other  features  which 
add  up  to  high  efficiency 
and  dependability. 


❖  GDMMERSITD 


Write  for  full  details. 


EFFINGHAM  VALVE  WORKS  -  ROTHERHAM  •  Tel:  ROTHERHAM  4865-6-7  ‘  Grams:  “CUMMER"  ROTHERHAM 

FMi) 
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GLASS  CONTAINER  MANUFACTURERS  INTRODUCE 


Container-acceptance 
Testing  Service 


A  new  service  designed  to  help  Packers 


Britain's  Glass  Container  Manufacturers  have 
incorporated  the  most  advanced  market  testing 
techniques  in  a  new  range  of  services  to  be  offered 
to  the  packing  industry.  This  is  the  Container- 
acceptance  Testing  Service.  It  has  been  set  up  to 
meet  the  very  real  need  of  Packers  for  adequate 
facilities  to  test  their  new  packs  before  going  into 
mass  production.  Any  new  glass  pack  may  now  be 
tested  in  any  one,  or  all  four,  of  the  following 
progressive  stages:  I.  Design  Preference  Testing. 
2.  Container  In  Use  Testing,  3.  Shelf  Testing, 
4.  Area  Test  Marketing. 

FREE  SERVICE 

Because  the  glass  manufacturers  believe  that  this 
service  should  be  used  as  widely  as  possible,  all  the 
facilities  under  headings  I,  2  and  3  are  offered  as  a 
tree  service  to  the  packing  industry.  The  only  cost 
to  the  Packer  under  these  headings  will  be  in  the 
supply  of  goods,  containers  and  such  items  as  labels 
and  transport.  In  the  case  of  Area  Test  Marketing 
schemes,  however,  a  nominal  charge  will  be  made 
for  planning  the  operation. 

SECURITY 

Where  any  of  these  tests  are  carried  out  on  new  pro¬ 
ducts,  the  whole  operation  can  be  executed  with 
absolute  security.  Packers  can  have  complete 
anonymity  by  employing  one  of  the  several  brand 
names  that  have  been  registered  especially  for 
this  purpose. 

If  you  would  care  to  have  further  details  of 
this  ser'-ice,  please  do  not  hesitate  to  ask, 
whether  your  interest  is  immediate  or 
long  term.  Your  Class  Container 
Manufacturer  will  be  happy  to  discuss 
your  problem  and  to  help  you  in  any 
way.  Details  of  the  operation  of  the 
scheme  have  been  published  as  a 
booklet,  copies  of  which  are 
available  on  request  from  your  Glass 
Manufacturer  or  the  Federation. 


1.  DESIGN 

PREFERENCE 

TESTING 


Facilities  are  available  to  test  the  appeal 
and  acceptability  of  new  container  designs 
on  a  consumer  panel  of  400  households  in 
London.  Birmingham.  MatK'hester  and 
Glasgow.  From  this  panel  a  balanced 
sample  can  be  drawn  to  match  the  known, 
or  estimated,  consumer  market  for  the 
product.  The  panel's  reactions  to  the 
design  will  be  recorded,  analysed  and 
presented  to  the  Packer  as  a  report  and 
recom  menda  t  ion . 


3.  SHELF 
TESTLNG 
SERVICE 


The  sales  appeal  of  a  new  design  can  be 
tested  under  actual  store  conditions.  The 
pack  will  be  placed  on  the  shelves  or 
counters  of  a  number  of  self-service  or  other 
stores  in  main  population  centres.  The  speed 
and  volume  of  olf-take  will  be  recorded  and 
analysed  by  class  of  store  and  locality.  The 
packed  product  may  be  tested  either  alone 
or  against  any  alternative  design  or  other 
existing  pack. 


Testing  the  consumers'  attitude  towards  the 
new  pack  can  be  carried  a  step  further  than 
discovering  the  appeal  of  the  design  only. 
Any  new  glass  container  and  the  product 
for  which  it  is  designed  can  be  tested  in 
actual  home  use  by  the  consumer  panel. 
Their  experience  of  how  the  pack  measures 
up  to  the  requirements  of  use  in  the  home 
will  be  recorded,  analysed  and  presented  to 
the  Packer  as  a  report  and  recommendation. 


4.  AREA 
TEST 

MARKETING 


Because  the  pack  and  product  testing 
service  is  so  closely  associated  with 
marketing,  it  was  felt  that  facilities  to  link 
the  two  operations  would  furnish  Packers 
with  a  valuable  additional  service.  To  this 
end  an  expertly  staffed  marketing  service  has 
been  established  which  will  plan,  organise, 
and  if  desired,  execute  test  marketing 
campaigns  in  their  entirety,  for  any  Packer 
launching  new  glass  packed  products. 


SEE  HOW  GOOD  THINGS  ARE  IN 


GLASS 


THIS  IS  AN  ADVERTISEMENT  OF  THE  GLASS  MANUFACTURERS'  FEDERATION  •  t9  PORTLAND  PLACE  •  LONDON  Wt  •  LANGHAM  6952 
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the  doorstep’  service.  They  are  all  well-equipped 
with  most  up-to-date  plant  and  are  staffed  by 
workpeople  with  exceptional  ‘know  how’. 

Remploy  designers  are  experienced  in  all 
aspects  of  packaging,  and  will  advise  and  help 
you  if  required — without  charge  or  the  least 
obligation. 

For  full  details  of  what  Remploy  can  do  for 
you,  get  in  touch  with  the  nearest  Remploy 
factory,  or  direct  with  Headquarters: 


Many  companies  have  been  surprised  by  what 
Remploy  can  do  for  them  in  supplying  boxes, 
cartons,  and  containers. 

Whatever  shape  or  size,  whatever  type  you 
require,  however  small  or  large  your  order,  you 
can  rely  on  Remploy  to  supply  exactly  what  you 
want — a  first-class  job  at  lowest  possible  cost — 
and  delivery  true  to  promised  date. 

The  nine  Remploy  factories  are  situated  in  main 
industrial  areas,  and  can  therefore  give  you  ‘on 


Remploy  Limited 


REMPLOY  FACTORIES  AT 


AINTREE  •  BLACKWOOD 
LONGTON  •  PORTSMOUTH 
DAGENHAM  •  BURNLEY 
LEEDS  •  SHEFFIELD 


(CARDBOARD  BOX  SALES  DIVISION) 
OXGATE  LANE,  LONDON,  N.W.2 
Telephone :  GLAdstone  8020 


SUNDERLAND 
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A  desirable 

Safe  and 

Uniform 


Y  E  mow 


for  colouring  foods 


Highest  standard  of  purity  and  uniformity 
with  full  biological  activity.  Available  in  forms 
convenient  and  easy  to  use  for  colouring : 

^  Margarine,  shortening  and  liquid  cooking  oils 
^  Processed  cheese 

^  Macaroni,  Noodle  and  Spaghetti  products 
^  Cake  Mixes  and  Biscuits 


Prices  and  technical  Information  from 

ROCHE  PRODUCTS  LIMITED  •  15  MANCHESTER  SQUARE  •  LONDON  •  W.1 

Telephone:  Welbsck  5566  bv<f/i 
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Hyiter  L.  P.  Gas  Truck  with  interchartgeable 
bi'^m  attachment  for  maintenance  work. 


HYSTER 


Hyster  Cascade  -cfamp  at  wort 
with  Thomas  Medley  A  Co.  Ltd. 


HYSTER  reach  and  manoeuvreability  expand  warehouse 
capacity  to  the  maximum.  Fast,  safe  HYSTER  operation  cuts 
handling  costs  to  the  minimum.  Capacity  extends  from 
1,000  lbs.  to  10,000  lbs.  in  the  Cushion-tyred  SPACESAVER 
range— and  from  1,000  lbs.  to  40,000  lbs.  in  the  Pneumatic- 
tyred  CHALLENGER  range.  FRED  MYERS'  specialised 
experience  guides  selection  of  the  CORRECT  Lift  Truck  for 
each  specific  purpose.  FRED  MYERS  provide  complete  after¬ 
sales  service  and  facilities. 

Electric  —  Diesel  —  L.P.  Gas  —  Petrol 


( 

I 


FRED  MYERS  LTD. 

SALES:  24  Bruton  St.,  London,  W.1.  Hyde  Park  6911 

SERVICE:  Maidenhead  Rd.,  Windsor,  Berks.  Windsor  1913 

Chart  Rd.,  Ashford,  Kent.  Ashford  1771 

Southend  Arterial  Rd.,  Brentwood,  Essex.  Herongate  251 
CREIGHTON  (LIFT  TRUCKS)  LTD.,  Birmingham.  Great  Barr  1096 
LONGTON  TRANSPORT  EQUIPMENT  CO.,  LTD.,  Longton  (Staffs.).  Longton  33231 
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THE  ECONOMICAL  UNITS 
FOR  OIL-FREE  AIR 
REQUIREMENTS 


Rapid  pea/bean  filling  made  clean 
splashless  by  new  auto  machine 


This  new 
Kellie  model 


fills  half  the  liquid,  then 
the  solids,  finally  the 
other  half  of  the  liquid. 
Air  does  not  trap  in  the 
cans  nor  liquid  over¬ 
flow.  Up  to  180  cans  per 
minute,  in  all  sizes  up 
toA2L  Self  contained 
motor  as  illustrated  or 
synchronised  drive 
from  the  Double  Seamer. 


Type  IFF  10-head  Automatic 
Pea  Bean  Filling  Machine. 


KELLIE  for  FOOD  PLANT 

ROBERT  KELLIE  &  SON  LIMITED  ■  DUNDEE  '  SCOTLAND 


Telephones:  DUNDEE  2819  (2  lines) 


Telegraphic  and  Cable  Address:  "KELLIE.’*  DUNDEE,  Code  A.B.C.(Sth  Edn.) 
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WHA  T  MOVES  THE  GOODS  ? 


A  product  is  on  its  way  to  the  shopping-basket. 

Why? 

Why  did  this  housewife  choose  doughnuts,  why  this  particular  brand  ?  What  is  the  sales- 
impelling  quality  that  this  product  possesses  ? 

It  is  on  the  answers  to  questions  like  these  that  your  sales  success  may  depend. 


Critical  factors  in  moving  goods  into  the  shopping 
basket  are  correct  choice  of  wrapping  materials 
and  good  package  design  —  in  many  cases  this 
means  using  transparent  film  which  protects  goods 
fully,  displays  them  at  their  best,  lets  the  shopper 
examine  them  thoroughly.  These  are  matters  our 
Package  Design  Section  can  advise  you  about. 
They  will  willingly  devise  a  package  that  makes 
the  most  of  your  product,  evolve  an  efficient 
wrapping  technique. 

The  service  we  offer  is  unique  in  this  country. 
Besides  our  Package  Design  Section,  a  staff  of 
engineers  is  always  available  to  give  you  technical 
assistance  with  machines ;  you  can  call  on  our 


chemists  and  physicists  at  any  time  to  conduct 
full-scale  packaging  tests  with  your  product. 

If  you  need  assistance  or  advice  on  any  aspect  of 
transparent  film  packaging,  we  are  waiting  to  help 
you.  Contact  us  today. 


BRITISH  CELLOPHANE  LIMITED 

Henrietta  House,  9  Henrietta  Place, 

London,  W.i. 

"Ctllophana"  h  th«  rtgitttrud  trad*  mark  af  Britith  Callaphana  Limitad 
and  danotat  tht  brand  of  tallulota  film  manufatturad  by  tham. 
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Mechanise  your 


^  production 

(and  incorporate  existing 
wafer  oi^ens  if  necessary) 


Two  24-plale  ovens  (right)  feeding  bn  convenor 
to  spreading  and  sandwiching  machine  (left). 


This  Baker  Perkins  Automatic  Wafer 
Plant  incorporates  two  24-plate  wafer 
baking  machines — one  of  the  best-known 
units  in  the  biscuit  industry.  If  you 
already  have  24-plate  ovens  (of  the  latest 
type  with  automatic  discharge),  the 
new  Baker  Perkins  wafer  system  can  be 
added.  Completely  automatic,  it  includes 
a  method  of  taking  the  wafers  from  the 
ovens,  conveying,  spreading,  sandwiching, 
cooling,  cutting,  separating  and  batching. 
It  could  also  include  enrobing,  chocolate 
cooling  and  wrapping. 


Machine  for  cutting  large  wafer  blocks  into  small  biscuits.  Because  automatic, 
layering  gives  perfect  regularitn  of  block,  cutting  is  to  fine  limits  and  scrap  is  saved. 
Cutter  also  separates,  batches  and  feeds  autorruitically  to  enrober. 


Photos  by  kind  permission  of  Gray  Dunn  &  Co  Ltd,  Glasgow,  whose  new 
automatic  wafer  plant  extends  from  ovens  right  through  to  Flowpak  wrapping 


Please  write  for  further  details 


Westwood  Works,  Peterborough 
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POWERS 
fractional 
to  25  hp 


7  SIZES 
available 
from  stock 


RATIOS 
from  5:1 
to  70:1 


POWER  TRANSMISSION  ENGINEERS 
THORNBURY.  BRADFORD  3.  YORKSHIRE  World-wide  representation 
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I  insist  yon  Scotties! 


I’m  a  Scot  and  I  know  what’s  what.  I  put  my  products 
in  Scotties.  Yes,  Scotties — bottles  made  in  Scotland  by 
Alloa  Glass  Limited.  It’s  not  just  that  the  bottles  are 
good.  The  service  is  first  class,  too.  Prompt,  helpful, 
thorough  and  on  the  spot  for  the  Scot. 


Everything  you  need  in  glass  packaging  right  in  the  heart 
of  Scotland.  That’s  what  Alloa  Glass  offers.  You  get 
individual  attention,  the  best  in  research  and  design, 
and  Alloa  Glass  has  an  associated  closure  company  in 
Scotland,  too.  If  you’d  like  this  kind  of  service,  please  get 
in  touch. 


Alloa  Glass  Limited,  Glasshouse  Loan, 
Alloa,  Scotland.  Telephone:  Alloa  761 
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Why  FILTRATION  =  NYLON 

Today,  more  filtering  with  nylon  cloth  is 
carried  out  in  Britain  than  anywhere  else 
in  the  world.  But  if  you  operate  a  filtration 
process  and  do  not  already  use  nylon,  you  may 
like  to  know  some  of  the  reasons  w'hy  nylon 
cloths  so  quickly  established  themselves:— 

LONG  LIFE  —  Nylon  filter  cloths  have  much  greater 
life  expectancy  because  of  nylon’s  excellent  tensile 
and  rupture  strength,  wet  and  dry;  its  superb 
abrasion  resistance ;  its  resistance  to  chemical  attack 
and  extremes  of  temperature,  and  its  immunity  to 
attack  by  mildew  and  fungi. 

ADAPTABILITY  —  Nylon  cloths  are  supplied  in  all 
weights  and  weaves.  There  is  a  choice  of  surface 
characteristics,  including  smooth  surfaced  cloths  for 
easy  cake  discharge. 

BETTER  SERVICE  —  Nylon  cloths  have  excellent 
filtering  properties,  do  not  shed  surface  fibre.  They 
can  be  cleaned  quickly  and  easily.  Cloth  stability  is 
very  good.  ^ 

LOWER  COSTS  —  All  the  advantages  listed  above 
mean  that  nylon  filter  cloths  can  give  you  a  sub¬ 
stantial  cut  in  costs.  By  making  filtration  processes 
simpler,  they  can  increase  production.  ^ 


A 


^  •Ik  *  ^  * 


♦  *  * 


IT’S  Nylon  FOR  STRENGTH 


BRITISH  NYLON  SPINNERS  IIMITEO  •  PONTYFOOL  .  MON  (^ylOTl) 


N  » . 

^4,  ^ 
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PACK 

WITH 

SIDAC 


Research  has  shown  that  7  out 
of  10  purchases  in  supermarkets 
are  decided  upon  after  the  cus¬ 
tomer  comes  into  the  store. 

Eye -appeal  is  undoubtedly  a 
very  important  factor  contri¬ 
buting  to  impulse  buying. 


Sidac  transparent  cellulose  film 
adds  glamour  and  gives  protection 
to  a  multitude  of  products.  It  is 
produced  clear  or  coloured,  plain 
or  printed,  in  sheet,  roll  or  bag 
form,  in  types  to  suit  practically 
all  packaging  needs. 


The  Sidac  Design  and  Technical  Service  is  at  the  disposal  of  all 
who  are  interested  in  better  packaging.  You  are  invited  to  make 
full  use  of  our  facilities. 


Manufacturers  and  Converters  of  Transparent  Cellulose  Film 

ST  HELENS  LONDON  GLASGOW 
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‘TOPANOL*  BHT  —  a  new  food  antioxidant 


The  Antioxidant  in  Food  Regulations,  1958,  permit  the  use  of 
butylated  hydroxytoluene  in  a  variety  of  foods:  ‘Topanol'  BHT  is 
prepared  with  great  care  specially  for  this  purpose. 

'Topanol'  BHT  conforms  with  the  requirements  of  the  Food 
Hygiene  Regulations,  1955,  and  other  relevant  legislation  under 
the  Food  and  Drugs  Act,  1955. 

'Topanol'  BHT  meets  the  following  specification: — 

Crystallising  point  —  not  less  than  69.4  C. 

Lead  —  not  more  than  10  p.p.m. 

Arsenic  —  not  more  than  2  p.p.m. 


Animal  and  vagatabia  oila  and  fata,  and  baked  and  fried  foods 
containing  thaaa,  are  protected  from  rancidity  at  concentrationa  as 
low  aa  0.01  “m  by  weight — cooking  temperaturea  do  not  destroy  activity. 

Paper  and  paper  board  wrapping  Impregnated  with  'Topanol'  BHT 
at  low  coTKentratlona  keep  foods  fresher  by  retarding  rancidity  at 
packaged  food  surfaces  and  on  migrated  films  of  fat. 

The  appetising  appearance  of  food  packs  can  be  maintained  by  the 
use  of  plastic  film  wrappings  (e.g.  polythene)  coiour-siabilised  and 
protected  against  embrittlement. 

Natural  and  synthetic  oil-soluble  vitamins  (e  g.  in  fish  liver  oMi| 
and  citrus  and  other  essential  oils  are  also  the  better  for  '  Topanol'  BHT. 


Full  information  on  request 

IMPERIAL  CHEMICAL  INDUSTRIES  LIMITED 
LDNDDN,  S.W.1. 


.\20 
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it  benefits  in  three  important  ways 

PROTECTION 

Aluminium  Foil,  by  itself  or  laminated 
with  other  materials,  is  tailor-made  to 
provide  the  perfect  wrapping  for  your  product. 


Rtp'oductd  by  kind  permission 
o(  Messrs.  Cadbury  Bros.  Ltd. 


SALES  APPEAL 

Get  all  the  advantages  of  brilliant  colour  and 
clear  crisp  printing  that  is  produced  by  Fisher's 
photogravure  plant— one  of  the  finest  in  the  World, 
New  designs?  Let  our  creative  team 
tackle  them.  They  have  that  rare  combination 
of  experience  and  imagination  that  produces 
ideas  which  are  original  and  practical. 


SERVICE 


Sit  back  and  relax,  and  let  Fisher's  Technical 
Staff  worry  about  your  packaging  problems. 
They'll  give  you  really  informed  opinions. 


FISHER’S  FOILS  LTD 


re 


■■■IH  EXHIIITION  GROUNDS,  WEMILEY,  MIDDLESEX.  ENGLAND.  TELEPHONE:  WEMILEY  «0II.  GRAMS:  LIOFNIT  WEMILEY. 
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BLACKCURRANT 


cv^ 


ginger 


use 
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Ih 


bR'* 


Vy^. 
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Help  yourself  and  the  housewife  by 
choosing  an  attractive,  hermetic  R.O.  Seal  for  your  pack. 
Automatically  applied,  the  R.O.  Seal  protects  and  preserves 
your  product  until  it  reaches  the  ultimate  consumer. 


METAL  CLOSURES  LIMITED  •  BROMFORD  LANE  ■  WEST  BROMWICH  ■  STAFFS. 

T«l«phon«:  W«it  Bromwich  1786  •  Telex;  33322  •  Telegrims:  "Cloiures”  West  Bromwich 


i 

{ 


NATIONAL  GLASS 
WORKS  (YORK)  LTD. 

FISHERGATE,  YORK.  Tel.  YORK  23021 

ALSO  AT:  CAROLINE  HOUSE.55-S7  HIGH  HOLBORN, 
LONDON.  W.C.I.  Tel.  HOLBORN  2146 


Prompt  dt‘li\cr\  from  stock. 
I*ackcd  in  casil\  handled  cartons. 


424 
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Versatility 

HKER  IN  CANS... 
aiiotlier  new  use  for  tinplate 

Tinplate  is  ehanping  the  traditionally  eonserva- 

tive  habits  of  bct*r-drinkcrs.  Already  in  Britain 

leading  brewers  are  paeking  no  fewer  than  one 

hundred  and  eighteen  brands  of  Ix'er  in  eans. 

R<‘seareh  and  development  by  The  Steel 

Company  of  Wales  have  helped  to  make  possible 

this  further  c.xample  of  tinplate's  inereasinp 

versjitility.  In  addition  to  the  s|x*eial  ty|K*  of 

tinplate  recpiiretl  for  eannin^  lK*er,  The*  Steel 

Com|)anv  of  Wales  pnKluccs  a  wide  variety  of 

grades  and  (]ualities  to  suit  many  sjK'cialized  — — 

'Cl’lNNESI 

applieations. 

We  make  a  great  deal  of  Britain’s  tinplate,  4 

and  we  arc  constantly  learning  something  new 
about  it.  There  are  several  interesting  reecait 
developments.  Why  not  write  to  us?  5E  - 


HURRAYlS 


s-« 
MANNH 


MfiCKESC 

STOUT 


riNPLATE  DIVISION 


(  armarthon  Road,  Swansea,  C»lariior^an  Telephone  :  Swansea  51 5*3;  Telegrams  :  Welshplate,  Swansea 
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Wherever  information  on  fiuid  fiow  is  required, 

thede  Havilland  POTTERMETER 

sets  new  standards  of  accuracy  and  reiiabiiity 


I  This  new  turbine-type  flowmeter  enables  major  advances  to  be  made 
in  the  techniques  of  flow  measurement  and  control.  The  de  Havilland 
Pottermeter  is  the  only  flowmeter  which  offers  all  these  features: 

Manufactured  as  standard  in  stainless  steel— special  sanitary  model  contains  no  glands 
or  crevices  where  bacteria  can  collect— design^  to  be  cleaned  in  place. 

Accuracy  to  ±  O‘l"o  or  better  on  repetition  work,  ±  O-5'’o  or  better  over  a  20-1  range. 
Calibration  remains  constant  for  a  variety  of  liquids  over  wide  flow  ranges. 

Contains  only  one  moving  part — no  thrust  bearings — demands  a  minimum  of 
maintenance. 

No  larger  than  the  pipeline  in  which  it  is  installed — may  be  mounted  in  any  attitude. 

Can  be  supplied  with  indicating,  recording  and  process  control  equipment —  gives 
digital  presentation  of  results. 

Can  measure  volumetric  or  mass  flows. 

Models  available  to  measure  flows  from  0-1  to  40.000  Imperial  gallons  per  minute,  at  a 
wide  range  of  operating  pressures.  Larger  and  smaller  sizes  made  to  order. 

Can  measure  flow  of  any  liquid  or  gas,  irrespective  of  its  lubricating  or 
non-lubricating  properties. 

Vritt  now  for  furthor  details  to: 

DE  HAVILLAND  PROPELLERS  LIMITED 

(INDUSTRIAL  SALES  DIVISION)  Hatfield,  Herts 
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— for  QUICK  deliveries 
of  all  i 

ENGINEERING  | 
SUPPLIES 

including  ! 

HOP  COCKS  &  VALVES 
8022  PACKINGS,  JOINTINGS 
25  BELTINGS,  VEE-ROPES 

lioes 

OILS  &  GREASES 
HOSES,  FITTINGS,  etc. 

I 

I 

Write  or  'phone 

W.  H.  WILLCOX  CO.  LTD 

SOUTHWARK  STREET,  LONDON,  S.E.l 

i 
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Jackson’s  have  squared  the  circle 


stackability 


and  given  you 


Yes  indeed!-a  rounded  square  container,  not  all  round  and  not  all  square 
but  an  ideal  compromise  offering  plenty  of  advantages. 

First,  a  container  of  great  strength;  second,  an  easy-to-grip  container 

with  ‘stackability’.  Just  imagine  a  container  for  your  products 

with  the  maximum  display  potential-sideways,  front  and  back  and  upwards. 

More  of  your  products  on  the  retailers’  shelves  and  better  displays 

with  perfect  label  alignment  to  tempt  the  consumer. 

Get  on  to  jackson  glass  now 

and  see  how  ’stackability’  can  go  to  work  for  you. 


Jackson  packaging  advisory  sarvioa 

A  comprehensive  service  embracing  design  and  advice 
on  glass  containers,  closures,  labelling,  display  boxes 
and  outers.  This  service  also  offers  free  market  re¬ 
search  facilities  on  ‘design  preference  testing',  'con¬ 
tainer-in-use  testing',  and  ‘shelf  testing’,  as  well  as 
an  area  test  marketing  service  at  a  nominal  charge. 
Ring  Museum  7263  with  any  problem  you  may  have 
or  write  for  informative  booklet. 


Jackson  rasaaroh  unit 

A  team  of  experts,  perfecting  new  types  of  glass  packs 
and  closures.  If  you  have  a  new  product  or  want  to 
give  a  new  look  to  an  existing  one,  we  may  already 
have  the  answer  for  you. 


So  many  good  things  come  in  Jackson  Glass  and  are  better  for  it! 


JACKSON  BROTHERS  (OF  KNOTTINGLEY)  LIMITED 

London  Office  12  Gt.  Portland  Street  W.1 .  Museum  7263 
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For  real  economy  of  operationi 


liTONNER 

with  long  life  petrol  or  diesel  power  unit 


Built  with  your  needs  in  mind,  the  Commer  i  \  ton  forward  control  model  thrives  on  the 
toughest  assigmnents  . . .  triumphs  magnificently  over  the  fierce  strain  of  “stop-start” 
delivery  work.  A  sterling  example  of  Commer  reliability,  this  lively  four-cylinder  model  is 
quality  engineered  and  gives  the  utmost  economy  of  operation.  Primarily  fitted  with  van 
bodywork  distinctively  modern  in  style,  the  chassis  also  accommodates  special  bodies  to  suit 
individual  requirements  such  as  the  above. 

tc  (ast 


A  ROOTES  PRODUCT 


COMMER  CARS  LTD.  LUTON  BEDS.  EXPORT  DIVISION:  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LOMOON  W.l 
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MALT  PRODUCTS 


A  THOUGHT  FOR  FOODS 

Protein  additions? 

Vitamin  B  complex? 

Starch  conversion  ? 

Fermentation  balance? 

Flavour  development? 

Laboratory  media? 

GIVE  US  FOOD  FOR  THOUGHT! 


Ml  \T()\  X  riSON  IJMITKI) 

(  h  I>  \  K  S  I  \(  I  OK  \  •  S  rONN  M  \  K  k  K  I  M  IK)  I,  K 

Maltsters  for  more  than  a  Century 


Butterfields 
also  fabricate  TANKS 
VATS.  VESSELS,  etc.  for 
the  hygienic  storage 
and  handling  of 
liquid  foodstuffs, 
to  Plant  Engineer’s 
specifications. 

WELD  X-RAY 

Butterfields  are  equipped 
with  Weld  X-Ray  plant, 
materials  testing, 
metallurgical,  chemical 
and  microscopic 
examination 
laboratories, 
for  any  required 
class  of  work. 


Butterfield  Road  Tanks  supplied  to  many  leading  Food  Distri¬ 
butors  are  insulated  as  required  to  maintain  their  bulk  liquid 
contents  at  the  correct  temperature.  Fabricated  in  Stainless  Steel, 
Mild  Steel,  Aluminium  or  Nickel,  these  Road  Tanks  provide  a  good 
investment  in  safe,  economical  transport  for  liquid  foodstuffs. 


Our  larger  illustration  above  shows  a  2,400  gallon  Liquid  Chocolate  Transport  Tank, 
fabricated  from  18  8  Ti  Suintess  Steel.  The  tank  shell  and  ends  are  covered  with  electric 
heating  blankets  and  encased  in  4*  thick  Fibreglass  insulation  with  an  outer  casing  of  18 
gauge  aluminium  sheets.  The  3*  outlet  cock  is  also  fitted  with  a  heating  blanket.  The  tank 
it  designed  for  pressure  discharge  at  25  lb.  p.s.i.  and  tested  to  SO  lb.  p.s.i.  Mounted  on 
Leyland  Octopus. 

fabricated  in  Stainless  Steel 
Mild  Steel,  Aluminium  &  Nickel 


Our  smaller  illustration 
shows  a  1,000  gallon 
Cream  Storage  Tank. 


W.  P.  BUTTERFIELD  LTD.  P.O.  Box  38  SHIPLEY  YORKS.  Tel  52244  (8  lines) 
Branches:  London  Tel  HOLborn  2455  (4  lines)  Birmingham  Tel  EAS  0871  &  EAS  2241 
Bristol  Tel  27905  Liverpool  Tel  CENtral  0829  Glasgow  Tel  CENtral  7696 
BeKast  N  I  Tel  57419  and  5 1 957.  Dublin  Tel  73475  and  79745 
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.  .  .  one  of  I.C.I.'s  air  discharge 
vehicles  can  pump  seven  tons  of  Pure 
Dried  Vacuum  Salt  direct  into  your 
saturator  —  even  though  it  may  be  on  the 
top  floor  or  tucked  away  at  the  back  of 
your  works.  The  entire  operation  takes 
about  30  minutes;  all  it  costs  you  is  the 
installation  of  a  length  of  4"-bore  pipe  — 
and  it  saves  you  packaging  costs,  handling 
costs  and  any  risk  of  contamination. 


Send  for  free  copies  of  the 
booklet  "Salt  by  Pipeline" 

IMPERIAL  CHEMICAL  INDUSTRIES  LTD 
LONDON.  S  W  1 


Something  important  has  been  obscured  by 
the  success  of  the  mathematical  approach 
to  design  -  that  engineering  is  an  art  as  well 
as  a  science.  Not  everything  can  be  worked 
out:  beyond  a  certain  point  -  particularly  on 
detail  -  the  designer  has  to  trust  his  eye,  his 
feeling  for  a  sound  job  or  his  imagination. 

But  these,  in  turn,  depend  on  experience,  not  ! 
his  alone;  the  common  stock  of  the  people  ' 
he  works  with.  This  is  the  art;  and  it  is  the 
channel  through  which  the  accumulated  ' 
experience  of  an  engineering  firm  is  fed 
back  into  new  products. 

The  details  in  which  it  shows  up  sometimes  , 
seem  trivial  in  themselves,  but  in  aggregate 
they  are  important.  A  very  simple  example  is 
the  terminal  box  on  our  new  F.H.P.  motors. 

It  is  unusually  large  and  the  terminals  are 
far  bigger  than  the  current  that  they  carry 
would  require.  As  a  result,  the  motor  is 
exceptionally  quick  and  easy  to  connect  up. 
Why,  then,  do  not  all  small  motors  have 
large  terminal  boxes?  Well,  room  has  to  be 
found  on  a  small  end-cover  for  a  thermatrip, 
a  bearing  with  a  generous  oil  well  and 
ventilation  openings.  Our  designers  have 
fitted  them  all  in  so  successfully  that  there 
appears  to  have  been  no  problem.  It  looks 
simpler  than  it  is  . .  .  which  is  often  the  way 
with  good  design. 


rompton  Parkinson 

mm  m 


Makers  of  Electric  Motors  of  all  kinds.  A.C. 
and  D.C.  Generators,  B.E.T.  Transformers, 
Switchgear,  Cables,  Instruments,  Lamps. 
Lighting  Equipment,  Batteries,  Stud  Welding 
Equipment,  Traction  Equipment,  Ceiling  Fans. 


n 


AND  MAKING  F.H.P.  MOTORS  , 


CROMPTON  HOUSE,  ALDWYCH,  LONDON,  W.Cl 


HYGIENE  puts  YOU  on  OUR  metal! 


ALUMINIUM 


stacking  Containers 


4  DEPTHS  NOW  OFFERED 

Cat.  No.  C  S.  24 1 59—23^'  x  1 4^'  x  9^'  C  S.  24 1 55—23^'  x  1 4^'  X  5^* 

C  S.  24 1 57—23^'  x  1 41'  x  C  S.  24 1 53— 23^'  x  1 4^'  x  3f 

PRESSED  FROM  ALUMINIUM  ALLOY  SPECIALLY 
TREATED  TO  GIVE  MAXIMUM  STRENGTH 
TO  THE  BASES. 

■k  Absolutely  hygienic  and  easy  to  clean 
•k  Exceptionally  strong  rim  obviating  handles 
•k  Positive  stacking  by  extra  deep  swage 


•k  Available  with  or  without  base  drainage  holes 
•k  Larger  sizes  in  16  gauge,  smaller  sizes  in  18  gauge  Aluminium  Alloy 
•k  Lids  also  available,  common  to  all  sizes 
•k  All  sizes  will  interstack 

Enquiries  for  oU  our  Aluminium  Equipment  welcomed  bv 

WARWICK  PRODUCTION  COMPANY  LTD 

A  MEMBER  OF  THE  ALMIN  GRCXTP 

BIRMINGHAM  ROAD  .  WARWICK  •  Telephone ;  WARWICK 
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Demby,  Hamilton  &  Co.  Ltd. 


5,  Fenchurch  Street,  London  E.C.3 

dehydrated^ 

HITE 

GRBBN  -VNDJH. 

leek  elakk 

HORSEKAD.SH 

r  ..w^ciiroassea  qw  J 


Telephone:  Mansion  House  5106,  4271  &  0347 
Telex:  23873 

Cables:  Bucephalos  London 


June,  1%(> — Food  Manufacture 


Range  I  33  h.p.  to  15  h.p. 

9  to  I  stepless  speed  variation. 

Constant  power  transmission. 

Flange  mounted  motors  (when  required^ 

Flange  mounted  Reduction  Gears 
for  low  output  speeds. 

Exceptionally  light,  sensitive  and  accurate 
control  of  speed  settings  by  handwheel, 
pneumatic,  mechanical  or  electrical 
remote  control. 

Service  reliability  resulting  from 
a  simple  design. 

Compact,  vibrationless  and  silent. 


Type  M.  5  h.p.  Variator 
with  flange  mounted  motor. 

GEARLESS 


GEARBOX 


LONDON 

S«  PARK  ROAD  NORTH  ACTON.  W.) 
TELEPHONB:  ACORN  TIM 

SCOTLAND 

P.O.  BOX  No.  I,  CLARKSTON.  GLASGOW 
TELEPHONE:  BUSBY  17M 

MIDLANDS 

MUCH  PARK  STREET.  COVENTRY 
TELEPHONE;  COVENTRY  UO*l 

YORKSHIRE 

4«  PARK  SQUARE,  LEEDS.  I 
TELEPHONE:  SEMI 


VARIABLE  SPEED  GEARS 


ALLSPEEDS  LIMITED 

OAKENSHORE  WORKS,  CLAYTON-LE-MOORS,  ACCRINGTON.  LANCASHIRE 
TELEPHONE:  ACCRINGTON  5441  (4  LINES) 


PEPPERMINT  OILS 


you  can  trust 


Kveryonc  wants  Peppermint.  This  popularity  has  resulted  in  the 
production  of  Peppermint  Oils  in  many  parts  of  the  world.  These 
oils  differ  widely  and,  although  each  has  its  uses,  the  greatest  care 
should  be  taken  in  selecting  the  correa  oil  for  a  particular  flavouring 
effect. 

Stafford  Aliens  are  one  of  the  oldest  and  largest  suppliers  of  Pepper¬ 
mint  Oils  in  this  country  and  have  direct  contracts  with  all  major 
supply  centres.  For  Peppermint  Oils  of  unequalled  quality,  oils  that 
you  can  trust,  consult  StaffordAllenS. 


StaffordRilenS 


1 


DALLOW  LAMBERT&  CO.  LTD. .THURMASTON,  LEICESTER.  TELEPHONE:  SYSTON  3333  (7LINES) 

cue  90 
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see  us  for  dust 


Meet  the  new  dallow  Lambert 

Unimaster 


DALLOW  LAMBERT 


It’s  the  finest  dust 
control  unit  in  the  world. 

It’s  compact,  powerful  and 
made  in  a  range  of  sizes 
— 70  to  250  sq.  ft. 
of  filter  area. 

Fans,  filters  and  dust 
containers  are  made  in  a 
range  of  interchangeable 
sizes,  giving  a  tremendous 
flexibility  of  application. 

Finally-NO  MORE 
HAND  SHAKING! 

Every  Unimaster  1 

incorporates  our  new  j 

‘push  button’  filter  I 

cleaning  method.  f 

Whatever  your  industry  I 

you  ought  to  know  more  I 

about  the  UN  I  MASTER. 
Write  or  phone  for 
further  information. 


For  over  40  years  we’ve  been  putting  industrial 
dust  safely  out  of  the  way  before  it  can  harm  men  or  machines. 
In  that  time  we’ve  made  a  number  of  major  contributions  in  our 
field— the  development  of  the  unit  dust  collector, 
for  instance.  We’ve  made  tens  of  thousands  of  them. 

Here  is  one  of  the  very  latest  range  .  .  . 


The  floor  tile  that 
never  yields 
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the  pressure  switches 
you  asked  for... 


P428  Flush  Mounted 


WRITE  OR  SEND  THE  COUPON  TODAY 
Honeywell  Controls  Limited 
Ruislip  Road  East  Greenford 
Middlesex  WAXlow  2333 

Please  send  me : 

Specification  Sheet  No.  1011-la  (I’428)  [~| 

Instruction  Sheet  No.  95-2600  (P444)  [_J 

NAME, . 

POSITION . 


ADDRESS. 


FM 


Hranrh  otllcps  in  the  prlnrlpal  rltles  of 

the  United  Klnxdum  and  throughout  the  world. 


The  new  P444  Pressuietrol  is  a  low-cost  device  for 
industrial  application  up  to  150  p.s.i.  The  ruKged 
P428  Pressuretrol  is  also  designed  specificall.v  for 
industrial  use.  Use  it  for  gas  or  liquids  at  pressures 
to  5000  p.s.i.  Use  either  of  them  as  controllers  or  as 
high  or  low  limit  devices.  Their  outstanding  features  are: 

4c  Convenient  adjustment —  With  set  point  and  differential 
located  on  the  front  of  the  case  for 
maximum  visibility  and  accessibility. 

♦  Visible  switch  position—  Window  in  front  of  case 
reveals  at  a  glance  whether  mercury  switch  is 
made  or  broken.  Changeover  versions  available. 

♦  P428  has  Bourdon  tube  actuation  —  Tube  of 
beryllium  copper  or  stainless  steel  depending  on  range. 

♦  P444  is  diaphragm  operated,  using  similar  materials. 

4c  Rugged,  attractive  case—  Made  of  drawn  steel  with 

die-cast  cover,  case  resists  dust,  weather,  corrosion. 
Harmonizes  well  with  other  instruments  when  panel  mounted. 
4c  Explosion-proof  model—  Enclosed  in  its  own  integral  case 
with  external  settings  —  not  necessary  to  open  case  or 
break  electrical  connection.  It  is  small  and  compact 
and  requires  no  special  housing  or  setting  extensions  . . . 
provides  positive  protection  when  used  with 
hazardous  gases  or  in  hazardous  atmospheres. 

Honeywell 

■NITMU  SINCE  lass 
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Caxton 


Ever  growing  demand  shows  us  that  we  are  satisfying 
the  chocolate  needs  of  Biscuit,  Confectionery  and 
Ice  Cream  Manufacturers— lai*ge  and  small. 

Whether  you  take  10-ton  liquid  chocolate  deliveries 
or  i  cwt.  cartons  of  solid  chocolate,  you  will  find 
Caxton  have  the  edge  on  quality  and  technical  know-how, 
So  wonderful  in  fiavour  and  so  smoothly  fiowing,  Caxton 
couvertures  are  made  by  craftsmen  for  craftsmen. 


COUVERTURES  CREATE  CONFIDENCE 


I 


CAXTON  CHOCOLATE  COMPANY  LIMITED,  LONDON,  N.22  BOWES  PARK  4902/7 

also  GLASGOW,  C.2  DOUGLAS  0919 


3 


hand- saving 
sealing ! 

remote  control 
takes  over 


A  feather-light  touch  of  the  button  .  .  . 
and  Gumstrip  Sealing  Tape  (Regd.)  is 
moistened  .  .  .  cut  and  delivered.  Opera¬ 
tion  is  optionally  by  foot  .  .  .  leaving  both 
hands  free  for  packing.  The  high-speed 
Electric  Tapeshooter  makes  work  in  your 
despatch  department,  lighter,  quicker, 
more  economical.  Special  features 
include  ample  water  reservoir,  water 
heater  for  quicker  adhesion,  4"  to  50" 
length  control.  May  we  arrange  a 
demonstration  on  your  premises  ? 

Test  this  machine  for  7  -jays 
without  obligation. 


BUrrERFU  BRAND 


0  om  me  o  omoao 


TEL:  FLEET  STREET  6500 


SAMUEL  JONES  &  CO 
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STEAM  GENERATORS 

■five  steam  tftsiafUafteausCu 


for  heating,  processing  and  other  auxiliary  services  with 


reduced  fuel  costs 


immediate  automatic  operation  from 
manual  cold  start 


^  full  operating  pressure  reached  in  less 
than  five  minutes  from  cold  start 


^  automatic  adjustment  to  steam  re¬ 
quirements 


safety,  minimum  maintenance  and 
easy  to  service 


spares  and  service  throughout  the 
world 


Clayton  Steam  Generators  are  available  with  capacities  ranging 
from  429  lb,  hr.  to  4600  lb,  hr.  and  can  be  supplied  for  firing 
by  fuel  oil  of  220  or  950  secs,  viscosity  (Redwood  No.  1). 


TECHNICAL  PUBLICATION 
AVAILABLE  ON  REQUEST 


Telephone:  Newton-le-Willows  3641 

VFC.ID 
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Member  of  The  EukUsH  Electric  (jraup  of  Companies. 


This  bottle  carries  a  message,  from  Viscose  to  you  and  •  Easy  to  fit,  self  adjusting 
ultimately  from  you  to  the  consumer.  •  Prevent  stoppers  riding  or  biowing 

In  the  struggle  for  sales,  Viskring  cellulose  bottle  closures  •  Secure  screw  caps 

are  a  first-class  weapon.  Bright,  colourful,  they  catch  the  S  Hygienic  •  Non>infiammabie 

eye  of  the  purchaser.  ^  Eye-catching  •  Discourage  piifering 

In  addition  to  basic  colour,  Viskring  can  be  printed  with 
colourful  designs  or  trade-marks,  or  with  your  own  sales 
message!  And  of  course  they  engender  confidence  —  by 
being  hygienic,  by  ensuring  full  measure  (no  loss  by 
evaporation)  by  discouraging  pilfering,  and  above  all  by 
preventing  stoppers  riding  or  blowing.  Viskrings  come  in 
all  sizes,  are  easy  to  fit  and  stay  securely  in  place. 

VISCOSE  DEVELOPMENT  CO.  LTD  •  40  CHANCERY  LANE  •  LONDON  •  WC2 

Telephone:  CHAncery  81 1 1  Telegrams:  Viskap,  Westcent,  London 

VC  21 
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WlliiM  luioMM  A  Urn  (IMtt)  UA. 


MpA  Iftrt  A IWM.  LM. 


lMFtriiiM,Laii|  A  At.,  UA. 


IbiiArAt  (Muriit)  UA. 


■eVitit  A  PriM,  UA. 


Nrk  Atkt  ItkaHn,  UA. 


Vai  Am  Iffto  A  AMgans,  UA. 


WtlfMAi  CIcwImA  lalMi  UA. 


TAa  iMlN  IlMiit  GAmphAm^ 


Wlqf?-  beuMM  inn  of  Otkei  ContioHOiit  Miiort  ire  otsifod  of  to|i  qiality,  ooitiitootly. 


Mtiii(Nitly,iodor  tho  mit  Itigiooio  oooditioos.  Wuti|A  of  nttoHilo,  iakoor  aad  powor  ii  alniaiiaoi 


streamline  vour  production  and  reap 
the  benefits  of  continuous  processing 
,  by  consulting  the  specialists. 


ideal  for  Swiss  Rolls  -  Angel  Cake 


Pound  Cake  -  Layer  Cake  -  Sponges 
Wafers  -  Marshmallow  -  Mayonnaise 
Margarine  -  Crispbread 
Cream  Fillings  -  Biscuit  Dough,  etc. 


\  OAKES  HAVE  NOW 
>10VED  TO  MACCLESFIELD 

We  are  now  operating  the 
Sales,  Service  and  Development 
of  OAKES  Continuous  Process 
Machinery  from  the  address 
given  at  the  right. 


Queens  Avenue^ 
MacciesmAd,  ChAShirSi 


IhhodmoUut^ 


MACclesfield 


15362/3 


w 


NAMES 


AUTOMATG 


ONTNUOUS 


MXERS 


MRtlty  A  Pilete.  UA. 


W.  A  R.  JiooA  A  G«.  (UvMpoii)  L 


W.  A  I.  Jacob  A  Co^  UA.  DoMiii 


iMrioi  A  ToRte,  UA. 


J.  LyoM  A  CoMptoy  UettoA. 


MnAfeAA 


Mow  (lootboro  Aonfoolioaon)  UA. 


I^fon  (AMfootioiioro)  UA. 


RWiarA  awprook  A  ItM,  UA. 


1 

I 


Are  you  packing  under  pressure?] 


h/i^ 

SIGNODE 


FROM  I'  THROUGH  TO  STRAPPING 


Your  despatch  staff  can  cope  with  more  work  with  less  fatigue  with 
the  latest  addition  to  the  range  of  Signode  Pneumatics.  This  compact, 
combined  tool  stretches  and  seals — secures  and  safeguards — en¬ 
suring  delivery  of  your  products  safe  and  sound,  whether  to  the 
other  side  of  the  town  or  to  the  other  side  of  the  world.  At  the 
lowest  unit  packaging  cost,  too! 


Airline 
Pressure  P.S.I 


Approx.  Strap 
Tension  lbs. 


'At  Extra  Protection 


Saves  Labour  Costs 


ir  Permanently  Secure 


'At  Uniform  Tension 


SIGNODE  LTD  ^  QUEENSWAY  •  fforestfach 


SWANSEA  •  GLAMORGAN 


Teltphont  Swantn  32811-4  Telciromt  A  CoWes;  Edonjis,  Swansea  London  Offices:  7-9  BREAMS  BUILDINGS 

LONDON.  E.C.4.  Telephone:  HOLborn  7ISi 

Bfonch  O.fcet-  MANCHESTER  •  LEEDS  •  GLASGOW  .  BIRMINGHAM  •  NEWCASTLE  DUBLIN  and  ASSOCIATED  COMPANIES  chroufhout  the  WORLD 


Jitnr.  I9f»0 — Fund  \Ianit  fncture 
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belt’  conveyors 


For  spanning  access  ways  and 
linking  separate  buildings  Belt 
Conveyors  are  unsurpassed. 
Inclines  may  be  up  to  30^ 
from  the  horizontal,  and  for 
more  direct  vertical  movement 
the  conveyors  can  be 
combined  with  one  or  more 
Elevators— the  Jenner  control 
system  integrates  operations 
over  any  number  of  floors. 
Jenners’  experience  also  covers 
installations  working  with 
complete  efficiency  at 
abnormal  temperatures. 


tUSTOM  BUILT  EQUIPMENT 
ELEVATORS 
SPIRAL  CHUTES 
FREIGHT  LIFTS 
SWING  TRAY  ELEVATORS 


CONVEYORS:  BELT  •  ROLLER 
CHAIN  &  SLAT  •  MOBILE 
telescopic  '  OVERHEAD 
mWERED  TURNS 


A:&C.  JENNER  LTD. 

Ctarendon  Varkt,  MitchaM,  Sarray.  MItekam  8281-4 

Northern  Area:  C.  W.  Mkes.  Tel:  Wilmsitm  2167  ° 


IMC-FMC 


Cakes  the  guesswork 'out  off  comm 


Conners  throughout  the  world  hoveodopted  IMC  Continuous 
Pressure  Cooker  ond  Cooler  units  for  oil  products  thot  require 
cooking  ot  high  temperotures.  ossuring  them  of  uniformly 
sterile,  highest  quolity  pocks. 

IMC  equipment,  built  to  your  own  product  requirements 
ond  con  specificotions,  ore  precision  built  throughout  in  our 
Europeon  plont,  with  centrolized  outomotic  control  boord 
permitting  one  montooperote  one  or  mony  complete  steril¬ 
izing  units.  Protective  stops  ond  sofety  devices  ore  provided 
for  convenience  of  operation. 

Thanks  to  these  advantages  you  con  produce  a  uniformly 
processed  high  quality  pock  at  high  speeds  and  with  min¬ 
imum  lobour  costs ;  thus  improving  the  soles  value  of  your 
products  while  rapidly  amortizing  investment. 


EXPERIENCE  HAS  PROVEN  THESE 


IMC  COOKER-COOLER  ADVANTAGES: 


LABOUR  SAVINGS:  The  IMC  Continuous  Pressure  Cooker 
and  Cooler  is  often  colled  the  "One-Man  Moss  Production 
Kitchen".  Only  one  man  is  required  to  maintain  a  battery  of 
installations. 


HIGHEST  QUALITY  PACKS  :  Agitating  principle  permits  ropid 
heat  penetration,  and  in  most  coses  reduces  cooking  time. 
Every  con  is  evenly  cooked  ;  every  con  is  cooked  exactly 
alike.  High  temperature  short  time  cook  often  results  in 
superior  colour,  flavour  and  texture. 


DAMAGE  AND  HANDLING  COSTS  REDUCED  :  This  contin¬ 
uous  mechanical  can  handling  process  substantiolly  reduces 
loss  from  can  denting  and  damage. 


STEAM  SAVINGS  :  Substantial  steam  savings  are  possible 
through  reduced  processing  ond  heat  losses. 

If  your  next  canning  season  includes  soups,  vegetables, 
fruits  and  acid  foods,  milk,  meat,  ravioli,  spaghetti  or  other 
mixed  foods,  be  sure  to  request  our  literature,  a  quotation, 
or  the  visit  of  one  of  our  engineers  to  ossist  you  in  budgeting 
for  higher  quality  at  lower  cost. 


smi«l  (OMIIN«IION 


FLEXIBILITY 


N(W  (UlOrUN  S1ANDAR0 


The  most  widely  used 
food  processing  equipment 
in  the  world  ts 
IMC  FMC  equipment, 
now  built  ond  readily 
available  in  Europe. 


IMC  S.A.  INTERNATIONAL  MACHINERY  CORPORATION 


‘'There's  more  to  Sedctope 

MtOU  ^  IMAIM  MANli 

than  just  tearing  ofF  a  strip../’ 


says  the  man  with  the  little  black  box 

Time  and  cost-saving  SELLOMATION  ideas  can  be  tailored  to  fit  a  production  line, 
a  packaging  or  packing  operation  or— in  the  marketing  of  a  product— a  publicity 
campaign. 

If  asked  to  define  the  aims  of  the  service  in  one  word,  we  would  say  SIMPLIFICATION. 
In  all  fairness,  we  must  add  that  the  magic  simplifying  touch  of  “Sellotape”  is  not 
brought  about  by  one  self-adhesive  product.  There  is  a  whole  range  of  stick-at-a- 
touch  media,  containing  products  widely  differing  in  character,  that  have  been 
specially  produced  to  solve  the  problems  of  many  industries. 

Our  consultants  are  the  key  to  the  situation  because  they  know  all  about  them.  Can 
you  really  afford  to  be  without  full  information  on  the  SELLOMATION  SERVICE  ? 


Your  call  to  BIShopsgate  6511  may  offer  the  challenge  that  makes  our  job  worthwhile. 


itfcan  be  done 


-g 


Offset  the  rising  spiral  in  production  costs?  It  can  be  done. 
Hiduminlum  is  doing  it.  This  casting  is  typical  of  a  number  of 
components  of  intricate  design  which  used  to  be  assembled 
from  many  parts — but  which  can  now  be  made  in  one  piece  as  an 
H.D.A.  Pressure  Die  Casting.  You  can  turn  a  dozen  operations 
into  one — with  Hiduminlum  alloys  and  H.D.A.  Techniques. 


i 


vA>iS 


THE  LIFT  OF  A  FINGER  HALTS  THE 
LINE  OF  ACCUMULATED  CARTONS 
NO  MATTER  ITS  LENGTH  - 


ADJUSTABLE 


•  ELIMINATES 
BUILD-UP  OF 
ACCUMULATED- 


Your  most  fragile  or  expensive  goods  can  now  be  safely  carried  on  Rapistan’s 
revolutionary  new  APC  Conveyor.  So  smooth  in  action  it  carries  a  full  glass 
of  water  without  spilling  a  drop ....  so  sensitive  that  a  whole  line  of  cartons  can 
be  held  by  a  finger-tip  without  risk  of  damage  to  cartons  or  contents. 

Cartons  accumulated  during  a  halt  are  automatically  ‘singulated’  (spaced-out) 
on  restarting.  Tiered  loads;  high  centre-of-gravity  goods  travel  without 
toppling  on  Rapistan  APC  Conveyor. 

Rapistan  APC  Conveyor  is  designed  to  form  part  of  an  integrated  flow 
system _ helps  tailor  your  Conveyor  to  your  needs. 


So  smooth  — 
will  even  carry  a 
glass  of  water 
without  spilling 


CARTON 


PRESSURE 

AUTOMATICALLY 
SPACES  CARTONS 

REDUCES  POWER 
REQUIREMENTS 


S<»  clever  it  almost  thinks !  Rapistan  APC 
Conveyor  has  load-bearing  wheels  on  either 
side  of  a  power  belt.  Beneath  the  belt,  trigger 
wheels  and  pressure  wheels  interact  so  that  the 
first  carton  in  an  accumulated  line,  resting  on 
a  trigger  wheel,  causes  the  power  belt  to  be 
pulled  away  from  succeeding  cartons.  ‘Line- 
pressure’  can  therefore  never  exceed  that  of 
one  carton. 

On  restarting,  the  power  belt  does  not  contact 


any  carton  until  after  its  predecessor  has  moved 
forward,  thus  ‘singulating’  ail  goods.  The 
smooth  starting,  smooth  travelling  resulting 
from  this  smooth  ‘clutching’  action  ensures 
the  complete  safety  of  goods  hitherto  ‘unsuit¬ 
able  ’  for  power  conveyors.  Low  power  require¬ 
ments  (up  to  200  ft.  of  conveyor  powered  by 
Mo  J  h.p.  drive)  means  economical  power- 
units;  low  running  costs;  less  belt-stretch 
because  less  belt-tension.  — You  need  to  know 
more  about  APC. 


KID-GLOVE 

HANDLING 


Send  now  for  the 
fully  illustrated 
APC  Brochure 


BfTTf/f  CONVEYING  IQUtPMFNT 

MANUFACTURERS  EQUIPMENT  GO.  LTD. 

DEPT.  I ,  SUTTON  ROAD,  HULL  'PHONE:  HULL  13996  (3  lines) 
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Nutupally,  a 

better  flavour 

If  you  arc  as  nulty  about  a  “true  nut” 
flavour  as  our  friends  above,  you  will 
go  into  raptures  when  you  discover 

Keigate  Nut  flavours.  They  are  /JH/urally 
nulty  and  unmistakeably  “true” 

I  here  are  six  to  choose  from,  all  deliciously 
true  to  type.  Coconut,  Hazel  Nut,  Almond, 

Walnut.  Pistachio  and  (as  far  as  our  friends 
are  concerned)  best  of  all  Nuts  &  Wine. 

You  can  order  them  all  with  perfect  confidence 

We  guarantee  you  will  be  delighted 

REIGATE  SERVICE:— 

Delivery  lo  all  parts  of  the  country  every  week  by  our  modern  fleet  of 
vehicles  (collections  of  empties  also  made). 

Sole  Manufacturers 

WHITE,  TOMKINS 

&  COURAGE  LTD. 

REIGATE  SURREY 

Tel.  REIGATE  2242/3 

Also  at  48  Mark  Lane,  London,  E  C. 3. 
Edmund  Street  Mills,  Liverpool 

Telephone:  Royal  1971  Telephone:  Belfast  21633  Clarendon  Mills,  Belfast 

Telephone:  Central  3033  Telephone:  Dublin  74135  7  &  8  City  Quay.  Dublin 
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Mather  &  Platt 


MODERN 


FILLING 


MACHINERY 


These  modern  machines  are 


part  of  a  new  and  complete 


range  of  designs  by 


Mather  &  Platt  Ltd  for  the 


canning  industry 


They  combine  a  high  degree 
of  accuracy  with  high 


High-speed  Solid  and 
Liquid  Filler  {3(H)  cpm) 


economical  maintenance 
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She  appreciates  our  taste 


Good  packaging  starts  with 


An  evening  out  ...  a  box  at  the  theatre  .  .  .  and 
chocolates.  A  real  gala  occasion!  The  chocolates  are, 
of  course,  her  favourite  kind.  She  enjoys  them — not 
realising  the  part  “Thames  Board”  played  in  making 
possible  the  pretty,  protective  box.  The  many  and 
diverse  uses  of  “Thames  Board”  are  known  to  box- 
makers  and  leading  manufacturers  throughout  the 
country.  They  appreciate  the  product;  it  helps  to 
solve  their  problems  of  protection  and  shelf-appeal 
for  the  necessities  required  by  to-day’s  high  stand¬ 
ards  of  living. 


He  thinks  we’re 


good  too 


As  a  boxmaker  he  likes 
talking  to  us  at  Thames 
Board  Mills.  He  finds 
we  have  ready  sympathy 
with  his  problems  and 
our  expertise  and  know* 
ledire  really  help  him. 
Even  the  most  Intricate 
boxmaklntr  Ideas  can  be 
eflectively  put  into  pro¬ 
duction  through  the  uso 
of  “Thames  Board”. 


‘THAMES  BOARD* 


THAMES  BOARD  MILLS  LTD.,  PURFLEET,  ESSEX  &  WARRINGTON,  LANCS 


Also  the  sole  manufacturers  of  Fiberite  Packing  Cases 
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meters  are  matters  for  MEASUREMENT 


automatic  liquid  process  control 

systems 


Simple  or  Complex... 

MEASUREMENT 


MEASUREMENT  LIMITED,  P.O.  Box  No.  2,  Dobci’oss.  Oldham,  Lancs 
Tel :  Delph  424  (5  lines)  Telegrams :  supermeter,  Dobcross. 

Export  Enquires  l 

PARKINSON  COWAN  GROUP  EXPORTS  LTD. 

Terminal  House,  52  Grosvenor  Gardens,  London,  S.W.l. 

Tel :  Sloane  0111  Cables  disc,  London. 


suit  every  purpose... 


Building  a  new  factory  or  converting  to 
automatic  process  control  for  more  efficient  production, 
simple  or  complex,  your  problems  will  be  made  easier 
by  calling  in  measurement  limited  at  the  planning  stage. 

MEASUREMENT  AUTOMATIC  LIQUID  PROCESS  CONTROL  Systems 

are  planned  to  suit  customer  needs.  Equipment 

is  designed  around  a  number  of  basic 

liquid  control  instruments  which  may  be  used  singly 

or  in  complex  circuits.  In  fact,  progressive 

or  immediate  transition  to  automation 

can  be  carried  out  as  desired. 

MEASUREMENT  LIMITED  Offer  a  full  advisoi’y  service, 
including  special  studies  and  designs  to  cover  any  liquid 
handling  process— your  particular  process  problem. 

Write  to  the  Sales  Manager,  measurement  limited— today. 


Chocolate,  pastries,  chicken,  hsh?  If  you  have 
food  to  store  or  send  away,  “Heston”  have 
already  thought  about  and  designed  the  tray  or 
container.  Shallow  trays,  perforated  trays, 
freezing  trays,  bulk  containers — all  are  of 
L  aluminium  for  hygiene,  lightness  and  strength, 
I  all  help  to  keep  food  safe  and  are  quick  to 
^  clean.  Also,  Heston  trays  interstack,  a 
^  sensible  use  of  space  making  movement  in 
W\  bulk  simple — simpler  still  when  Heston 
trollies  are  used!  Even  fully  loaded  they 
move  on  slopes  in  safety. 


SPECIAL  SERVICE 

This  covers  contract  and  design 
problems  and  ideas  will  gladly  be 
submitted  for  your  consideration. 
Please  write  for  illustrated  cat> 
alogue. 


HESTON  EQUIPMENT  COMPANY  LTD. 
TELEPHONE:  HAYES  3844 -9  LINES 


HESTON  AIRPORT.  HOUNSLOW.  MIDDLESEX 
A  MEMBER  OF  THE  HESTON  GROUP 
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if 


— so  very  useful 
when  handling  juices, 
jellies,  pulps,  powders 
and  all  foodstuffs. 


DIFFERENT 

closure  even  v 


to  ensure  perfect 
>olids  in  suspension 


Grit  or  small  solids  in  the  fluid, 
if  trapped  on  closure,  just 
embed  themselves  in  the  flex¬ 
ible  diaphragm  and  are  freed 
when  the  valve  is  opened. 


DIAPHRAGM  VALVE  DIVISION 


CWMBRAN  •  NEWPORT  MONMOUTHSHIRE  Telephone  Cwmbran  3081 


June,  1960 — Food  Manufacture 
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GERVITA 


Improves 


flavour 


Retains 


juiciness 


Ensures 


consistency 


nourishment 


Gervita  is  the  most  advanced  animal  protein  known.  It  is  a 
free  flowing  powder,  neutral  in  flavour,  free  from  harmful  bacteria 
and  containing  over  80%  pure  animal  protein  in  its  most  digestible 
form. 


In  Sausage  and  Cooked  Meat  production  Gervita  is  an 
essential  ingredient.  It  stabilizes  the  fat  content  of  meat,  giving 
more  consistency  and  higher  nutritional  value. 


Gervita  also  prevents  shrinkage  and  minimises  discoloration. 
Its  use  ensures  a  much  improved  product  which,  when  attractively 
packaged,  has  more  eye  appeal  and  buy  appeal,  and  gives  greater 
consumer  satisfaction. 


GERVITA 


THE  OPPENHEIMER  CASING  CO.  (U.K.)  LTD. 

159  165  Harrow  Road,  London,  W.2.  Tel:  PADdington  7431/7 
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Wherever  Seed- 
Pressing  operations 
are  required  use 


We  deliver  belt-driven  oil  expellers  type 
Skoda  600  and  Skoda  type  oil  expellers  with 
electric  motor.  They  have  been  well  proved 
in  smaller  operations  as  universal  presses 
serving  for  pre-pressing  as  well  as  final  press¬ 
ing  of  current  oil  seeds.  Both  types  are  very 
popular  in  a  number  of  Asian  countries. 


TECHNOEXPORT 


PRAGUE  CZECHOSLOVAKIA 
Visit  our  display  stands  at  the  Brno  Inter¬ 
national  Trade  Fair,  ll-ISth  September  I960 
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ORIGINAL 


THATS 


ir  FOR  PULVERIZING 


ir  FOR  COMMINUTING 


ir  FOR  BLENDING 


^  FOR  GRANULATING 


FOR  PROCESSING 


WITH  CONTROLLED  FEEDING  AND 


CONTROLLED  TEMPERATURE 


If  you  want  the  benefits  of  the  latest  U.S. 
techniques  in  processing  we  can  now  offer 
the  full  range  of  W.  J.  Fitzpatrick 
machines. 


Demonstrations  gladly  arranged. 
Further  details  from 


MANESTY 
MACHINES  LTD 

'J  SPEKE  •  LIVERPOOL  24 

Telegrams:  Manesty  Liverpool  24 


Telephone:  Hunts  Cross  1972 


TABLET  MACHINES 


PUNCHES  AND  DIES 


GRANULATORS 


AUTOMATIC  WATER  STILLS 


MIXERS 
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J.L'» 

A  SiAVICI  IM 
STAmiits 
s.  mu  ^ 


Illustration  shows  Stainless 
Steel  Jacketed  Pans  which 
are  available  from  stock. 


For  whatever  purpose  plant 
Is  required,  we  can  design, 

manufacture  and  install  it. 
Our  qualified  engineers  are 

ready  to  help  you  with  your 
particular  problems  and  will 

submit  their  suggestions  and 
ideas  quickly  and  expertly. 

May  we  have  your  enquiries? 


We  specialise  in 

TANKS.  HIGH  AND  LOW  PRESSURE 
VESSELS.  VACUUM  RECEIVERS. 
DISTILLATION  PLANTS. AGITATORS. 
HEAT  EXCHANGERS.  MOBILE 
VESSELS  AND  TANKERS.  CONE 
BLENDERS.  BOILING  PANS. 
HOPPERS,  etc. 

Manufactured  in 

STAINLESS  STEEL. ••MONEL'*  (Nickel- 
Copper  Alloy).  NICKEL.  ALUMINIUM 
AND  MILD  STEEL 


STAINLESS  STEEL  PLANT  LIMITED 


Head  Office  and  Works, 


DORSET  AVENUE.  THORNTON  GATE.  CLEYELEYS.  LANCS. 

Telephone:  CLEYELEYS  2234  5*3070  Telegrams:  Stainless  Clevelcys. 

LONDON  OFFICE:  ELTHAM  1280  MANCHESTER  OFFICE:  ECCLES  4118 
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'CHIVERT 


lot  •»! 


-0>  O' 


Polypots  are  made  of  polystyrene  ;  they  are  well  designed,  light, 
tough  and  splinter -proof.  Moulded  either  clear,  or  in  a  variety  of 
brilliant  colours,  their  attractive  appearance  can  be  enhanced  by 
_ ,  Metal  Box  colour  printing  on 

El  i''-  miniature  Polypots  with  this  both  the  pOtS  and  the  Snap  -  On 

•  El  unique  machine.  Minimum 

j  I  ^  storage  and  working  area  polythene  caps  which  provide 

Y  -^1  >  and  labour  costs  make 

vW  this  a  really  economic  hygienic  protection  for  the 

proposition. 

contents.  Metal  Garda  caps 
and  paper  caps  can  also  be 
supplied. 

For  more  information  write  or 
phone  to : 


1®)  METAL  BOX 

iTiLiigirncgs  sisowip 

_  FiASTIC  PliMS  •  lAMIMATIOMS  •  ••TTUt  •  COMTAIMIU 

THE  PLASTICS  GROUP  OP  THE  METAL  BOX  COMPANY  LIMITED,  37  BAKER  STREET,  LONDON  W,t.  Hunur  $577 


BRITISH  HYDROLOGICAl 


makers  of  the  Finest  Industrial  Detergents, 


for  better,  more  efficient 


cleaner  Brewing 


Dairy  Machinery  .  .  .  hygienic 


Processing  Plant,  and  for  all 


connected  with  these 


COLLOIDAL  WORKS  •  HIGH  PATH  •  MERTON  •  LONDON  S.W.I9.  Telephone:  LIBERTY  1021  (5  KmI 


ASSOCIATED  COMPANIES:  Colloidal  Deiergents  of  Australia  Ltd.,  Australia.  Chemical  Services  (Ply.)  Ltd.,  S.  Aftht- 
And  at  Amsterdam,  Brussels,  Copenhagen,  Dublin,  Helsinki,  Johannesburg,  Osh,  Gothenburg,  Lille,  Lyon,  Zurkh,  Mk 
Sydney,  Limassol  Cyprus,  Kingston  Jamaica,  Nairobi,  New  Plymouth  New  Zealand,  Port  of  Spain  Trinidad,  Brtscia  ltd) 
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B.H.C.  Laboratories  —  the  only  analytical  labora¬ 
tories  in  the  world  specialising  in  detergency 
problems  and  nothing  else. 


PLEASE  AVAIL  YOURSELF  OF  OUR  FREE.  TROUBLE-SERVICE. 
Wc  are  having  a  little  difficulty  with  . . . . . . 

Name  of  Firm . . . . - . . 

Address . . . . . . . . . 


and  Allied  Industries. 


F.M.  6. 


i 

\ 
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...THE  HOUYMATIC  WAY- 

QUICKLY,  EASILY  &  ECONOMICALLY 


The  versatile  Hollymatic  Patty  Making  Machine  cuts  down  overhead  costs 
. . .  fast  !  It  will  produce  up  to  1,600  patties  or  hamburgers  an  hour  ;  identical  size  ; 
identical  thickness  ;  identical  shape  ;  and  stack  them  automatically  on  paper.  The 
Hollymatic  is  even  more  efficient  than  a  trained  team  of  assistants  and  it  requires 
only  a  minimum  of  supervision  for  a  maximum  output.  Hollymatic  makes 
meat  products  more  saleable,  more  customer  appealing.  Write  or  *phone 
us  for  a  demonstration.  STOKES  AND  DALTON  LTD. 

VICTORIA  SPICE  MILLS,  LEEDS  9  •  TELEPHONE:  LEEDS  31701  (10  LINES)  TELEGRAMS:  NUKRISKO,  LEEDS. 
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Single  machines  .  .  . 


OP  complete  systems 


We  supply  single  machines  or  design 
complete  systems  for  processing  and  storing 
free  flowing  and  semi-free  flowing  materials 
Write  or  telephone  today  for  details: 


HENRY  SIMON  LTD  *  Cheadle  Heath  *  Stockport 
Telephone:  Gatley  3621  Telex:  66-287 
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REFRIGERATION 

for  meat 


® 

Bulk  Sales  Ospt.,  Vitamins  Limited, 
Upper  Mall.  London,  W.0.  Tthpfione;  Riverside  5001 
Telegrams:  Vitabemax,  Hammer,  London 


Meat  Store  Chamber 
and  Sausage  Cooling 
Tunnel  supplied  to  and 
installed  for  Hughes 
Bros,  of  Liverpool. 


Get  your  vitamins  from 
VITAMINS  LIMITED 


Bulk  vitamins  and 
ampoule  production 


Refrigeration,  Lift  and  Escalator  Engineers 

DARTFORD  •  KENT 

Tel:  Dartford  23456 

A  MEMBER  OF  THE  HALL-THERMOTANK  GROUP 


Natural  &  Synthetic  Vitamin  A 
Vitamin  B.6  (Pyridoxins 
Hydrochloride  B.P.C./U.S.P.) 

DL.  Calcium  Pantothenate  U.S.P. 
Vitamin  02  (Calciferol  B.P. /U.S.P.) 
Natural  Vitamin  E 
(d-Alpha  Tocopheryl  Acetate) 
(d-Alpha  Tocopheryl  Acid 
Succinate) 

(Mixed  Tocopherols) 

Natural  Vitamin  E  (Feed  Grade) 
Folic  Acid  B.P./U.S.P. 

Inositol 

Nicotinic  Acid  B.P. 

Nicotinamide  B.P. 

Permanized  A  A  03 


J&E  HALL  LTD 
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We  save  -tons 
of  vegefable  oil 

evetycky... 


Veottable  oil  refiners  in  many  different  countries 
are  saving  tons  of  oil  every  day  with  the  Sharpies  Low- 
Loss  Vegetable  Oil  Refining  Process.  This  really 
deserves  its  name.  The  savings  are  striking.  Com¬ 
pared  with  Kettle  refining  25%-40%.  Compared 
»ith  Caustic  refining  up  to  15  %. 

Capital  investment  on  a  Low-Loss  refining  Plant  is 
usually  paid  out  of  savings  in  less  than  2  years  and 
often  in  less  than  one  ! 

How  are  these  remarkable  results  achieved  ?  The 
bask  idea  is  the  application  of  the  centrifuge  in  a 
continuous  process.  This  idea  has  been  backed  by 
tremendous  research,  and  development  by  Sharpies 
including  full  scale  development  plants. 

Today  over  two  hundred  plants  are  in  operation  each 
engineered  to  the  specific  requirements  of  individual 
plant  conditions.  But  all  of  them  have  these  common 
advantages.  The  oil  produced  is  of  best  possible 
colour  and  quality.  This  quality  is  easily  maintained 
without  highly  skilled  control.  The  power  require¬ 
ments  are  much  less.  And  operating  costs  are  low. 

Sharpies  are  always  ready  to  advise  on  any  pro- 
codag  problem  whether  it’s  about  a  complete  process 
«a  singic  machine.  Write  to  address  below  or  'phone 
Caadieriey  2601  and  talk  to  Francis  Hooley  about 
y«a  problem. 


/4  typical  Sharpies  Vegetable  Refinery. 
Write  for  Bulletin  No.  1273f  for 
further  information  on  this  process. 


DOHAN  ROAD  .  CAHBERLEY  .  SURREY 

'Phone:  Camberley  2601 
'Grams:  Superspin,  Camberley 
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Now,  four  great  new  features  add  new  operating  and 
servicing  ease  to  all  ElectroniK  circular  and  strip 
chart  potentiometers. 

1  New  balancing  and  chart  drive  motors  are  sectionalized 
so  that  any  major  part  can  be  replaced  in 

two  minutes. 

2  A  new  constant  voltage  unit  replaces 
batteries,  standard  cells  and  standardizing 
mechanisms. 

3  A  new  measuring  circuit,  with  quick-change  range  spools, 
simplifies  range  changing  and  reduces 

stray  pickup. 


4  A  quick-connect  feature  permits  removal  of  amplifier 
for  service  and  its  quick  replacement. 

Now,  modular  design  is  combined  with  the  tradi¬ 
tional  precision  of  ElectroniK  potentiometers,  to 
give  you  a  greater  value  than  ever  in  accurate, 
dependable  measurement  and  control. 

For  full  details  write  to  Honeywell  Controls  Ltd, 
Ruislip  Road  East,  Greenford,  Middlesex. 

WAXlow  2333. 

Honeywell 

[ill  iliy  (J&idjut 


1  Balancing  Motor  2  Constant  Voltage  Module  3  Measuring  Circuit  Module 


4  Amplifier  Module 
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Specify 


CLEAR  SPAN 

when  extending^ 
L  premises  A 


Volume  X\XV.  Number  6 


Editor:  Anthony  Woollen,  B.Sc.,  A.R.C.S.,  A.R.I.C. 


Editorial . 

How  Broilers  are  Processed  .... 

How  Wall's  Sausages  are  Made  ... 
Food  Processing  in  Poland  .... 

World  Food  Supplies — 5:  Standards  of  Nutri¬ 
tion— II.  By  Francis  Aylward,  Ph.D.,  D.Sc., 
F.R.l.C.  ....... 

Review  :  Aids  to  Automation  .... 

New  Rice  Milling  Technique  .... 

Dehydration  of  Carrots.  By  E.  B.  Gooding, 
M.A.,  M.I.BioL,  C.  G.  fucker,  B.Sc.,  and 
D.  B.  MacDougall . 


How  Instant  Mashed  Potato  Flake  is  made  in 
Canada  . 


Machinery  and  Equipment 
Advances  in  Food  Technology 
Packaging  ... 
News  Digest  ... 
Food  News  Overseas 


New  Companies 
Trade  Marks  - 


Subscription  Rates:  One  Year  £2;  Three  Years  £5.  All  post-free. 


A  PUBLICATION  OF  THE  LEONARD  HILL  TECHNICAL  GROUP— ENGLAND:  Leonard  Hill  House,  Eden  St.,  London,  N.W.I,  Elston  591 1. 
(Telegrams:  Lenardil,  Norwest,  London).  UNITED  STATES:  2515,  Beverly  Blvd.,  Los  Angeles  57,  California,  DUnkirk  1-2241;  681, 
Market  Street,  San  Francisco  5,  Calie.,  EXbr(M)k  2-2612;  501  Fieth  Avenue,  R(h)m  611.  New  York  17,  N.Y.  (YUkon  6-2477);  332,  West 
Harrison  Street,  Oak  Park,  Illinois,  COLumbus  1-7906;  1501,  Euclid  Building,  Room  426,  Cleveland  15,  Ohio,  TOwer  1-2280;  1214,Villa 
Drive  N.E.,  Atlanta.  Ga.,  Trinity  2-2969.  ITALY:  Via  Filipk)  Turati  3,  (Palazzo  Giardino),  Milan.  SWITZERLAND:  John  Anns 
2, Avenue  de  la  Rasude,  Lausanne.  SWEDEN:  TunnelgateI9b,  Stockholm.  FRANCE:  63  av.  Kleber,  ParisXVI,  Passy  31-30.  DENMARK: 
Palaegadf  7,  3  SAL.  Copenhagen-K.  Nygaardsplads  8,  Brondbyoster,  pr  Valby.  GERMANY:  Frankfurt  Main,  BQrnestrasse  41. 

(g)  LEONARD  HILL  LIMITED 


As  soon  as  your  Marley  precast  concrete  building  is  ereaed  it  is  ready  for  use;  no  encasing  of 
columns,  painting  or  other  expensive  protective  measures  are  necessary. 

Marley  buildings  with  uncluttered  spans,  up  to  65'  or  more,  represent  the  most  advanced  design  in 
Industrial  Buildings;  they  incorporate  the  scarfed  joint  method  of  construction  in  which  the  major 
Low  Ma.i  ntensinCO  Costs  structural  connections  are  completely  ‘sealed-in’  during  erection  to  ensure  permanent  protection 

and  longer  life.  This  is  why  Marley  Clear  Span  Buildings  are  better  than  most  other  types  of  industrial 
buildings.  ,< 

We  shall  be  plea'-Td  to  send,  on  request,  a  copy  of  our  new  illustrated  folder  and,  if  you  wish,  quote 
without  obligation  for  the  supply  and  erection  of  the  building  you  require. 

Write  to  vour  nearest  branch  MARLEY  CONCRETE  L  I  M ITED  (Dept.  S.  17) 

Peasmarsh,  Guildford,  Surrey  (Head  Office)  Guildford  69171 
Shurdington,  Cheltenham,  Glos.  Shurdington  334  5 

Waterloo,  Poole,  Dorset.  Broadstone  626 

■  London  Showrooms  :  251  Tottenham  Court  Road,  W.l. 

CS4  60 

Food  Manufacture — .June,  1960  A73 


Highly  resistant  to 
Fire  and  Corrosion 


Maximum  Clear  Space 
and  Headroom 


Nation-wide  Supply  and  Erection 
Service  includes  foundations,  frame- 
tBork,  roofing  and  gutters,  if  required. 


Evaporators 


1  Inclined  natural 
circulation  evaporator. 

2  Natural  circulation 
evaporator  with  removable 
horizontal  tube  nests. 

3  Vertical  natural 
circulation  evaporator 


iiriil' 


Chemical  processes,  food  processes, 
are  individual  processes.  They  all  have 
distinctive  features,  and  a  universal 
evaporator  is  not  practicable. 

The  Aiton  Organisation  has  a 
range  of  proved  designs  for  all 
chemical  and  food  liquor 
concentration  processes. 

Reaction  vessels,  heat  exchangers 
and  mixers  are  also  made, 
allowing  the  preparation 
of  comprehensive  tenders. 


AITON  &  COMPANY  LIMITED 
A  74 


DERBY  •  TELEPHONE:  DERBY  47  I  I  I  (10  LINES) 
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Mechanised  selling 

What  used  to  be  referred  to  as  putting  a  penny  in  the 
slot  is  now  dignified  by  the  rather  pompous  title  of 
“automatic  vending.”  The  tendency  to  describe 
things  by  ponderous  words  of  Latin  derivation  in¬ 
stead  of  basic  English  would  be  a  suitable  subject  of 
study  for  an  etymolygist  with  psychological  leanings; 
perhaps  it  has  something  to  do  with  the  decline  of 
classical  scholarship,  a  case  of  substituting  phoney 
Latin  for  real  in  the  hope  that  nobody  will  notice  the 
difference.  We  beg  pardon  for  this  unwarranted  di¬ 
gression.  The  subject,  after  all,  is  not  et5niiology  but 
“automatic  vending,”  which  is  certainly  in  the  news 
just  now,  for  slot  machines  are  invading  spheres  no 
one  would  have  thought  of  a  few  years  ago. 

Machines  for  the  automatic  dispensing  of  pack¬ 
aged  items  such  as  chocolate  bars  and  cigarettes  have 
bwn  with  us  for  more  years  than  we  can  bother  to 
remember.  These  have  hitherto  been  considered  as 
little  more  than  an  adjunct  to  selling  over  the  counter, 
an  indefinite  extension,  so  to  speak,  of  shopping 
hours,  and  a  convenience  for  the  man  who  runs  out 
of  fags  when  the  shops  have  shut.  But  the  mechani¬ 
cal  salesman  is  increasingly  likely  to  greet  us  in  un¬ 
expected  quarters.  It  is  conceivable,  for  example,  that 
in  a  few  short  years  a  housewife  will,  on  visiting  the 
supermarket,  have  her  order  fed  to  a  computer  which 
will  select  the  items  from  a  completely  automatic 
warehouse  and  deliver  them  into  her  basket  down  a 
chute  quicker  than  it  takes  to  read  this,  tot  up  the 
bill,  accept  her  money  and  give  whatever  change  is 
necessary.  Whether  we  like  this  form  of  shopping  is 
beside  the  point,  for  already  the  essentials  of  this 
system  have  been  developed  and  questing  human  in¬ 
genuity  will  assuredly  bring  it  to  pass. 

Concerning  ourselves  with  immediate  realities,  one 
of  the  spheres  where  mechanised  selling  is  making 
great  progress  is  in  the  dairy  industry,  where  auto¬ 
matic  machines  are  tapping  new  sources  and  creating 
demands  where  none  existed  before.  The  great  merit 
of  vending  machines  is  that  they  seize  upon  the 
casual  passer-by  outside  shopping  hours,  and  tactic¬ 
ally-sited  macWnes  disj)ensing  milk  (in  cartons  or  as 
hot  or  cold  beverage),  tea  and  ice  cream  have  great 
possibilities  in  increasing  sales. 
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The  large  orders  now  being  placed  for  such  ma¬ 
chines  are  a  sure  sign  that  automatic  vending  has 
come  to  stay,  bringing  with  it  its  own  problems. 
Among  the  latter,  the  question  of  hygiene  will  be 
prominent,  especially  where  dispensing  of  liquids  and 
ice  cream  are  concerned.  These  problems  must  not 
be  underestimated  by  the  firms  new  to  this  business 
who  will  no  doubt  be  attracted  into  making  these 
machines. 


Vending  machines  and  hygiene 

Hygiene  considerations  of  vending  machines  are 
spotlighted  by  the  rapidly  increasing  numbers  of 
these  machines  coming  into  use,  especially  in  fac¬ 
tories  and  on  street  sites  where  there  may  not  be  a 
convenient  supply  of  hot  water  nearby  to  facilitate 
proper  cleaning.  It  has  been  said  that  some  makers 
are  paying  more  attention  to  the  exterior  styling  than 
to  the  internal  mechanism,  which  is  often  needlessly 
complicated  and  difficult  to  clean.  Complication 
militates  against  hygiene,  for  accessibility  is  reduced 
and  nooks  and  crannies  abound  where  dirt  can  ac¬ 
cumulate. 

The  question  of  siting  is  important,  not  only  from 
the  sales  but  also  from  the  hygiene  point  of  view. 
Many  milk  vending  machines  are  outside  dairies, 
which  presumably  have  hot  water  available,  and 
cleaning  problems  in  these  places  present  little  diffi¬ 
culty,  but  not  all  sites  are  as  satisfactory.  These  ma¬ 
chines  tend  to  be  more  successful  in  the  more  crowded 
centres  of  towns,  where  the  majority  of  dwellings  are 
small  flats,  furnished  rooms  and  mews  without  refrig¬ 
erators.  For  obvious  reasons  they  are  very  popular 
with  children,  who  enjoy  manipulating  them.  These 
facts  emphasise  the  importance  of  hygiene. 

Although  food  legislation  already  covers  the  major 
requirements  of  sanitation  in  this  field,  it  is  instruc¬ 
tive  to  study  the  American  Health  and  Sanitation 
Code  for  automatic  food  vending.  Mr.  T.  Morley 
Parry,  Food  Hygiene  Advisory  Officer  to  the  Minis¬ 
try  of  Health,  has  drawn  attention  to  some  of  its  pro¬ 
visions,  among  which  are:  food  vending  machines 
should  have  a  thermometer  indicating  the  air  tem¬ 
perature  in  the  storage  compartment ;  any  part  com- 
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ing  into  contact  with  food  should  be  removed  daily 
and  thoroughly  cleaned ;  food  containers  inside  should 
be  protected  from  handling,  dust  and  insects;  the 
machine  should  be  protected  from  overhead  leakage 
from  drains  and  piping,  and  its  site  around  and  un¬ 
derneath  should  be  smooth  and  easily  cleaned;  it 
should  have  an  automatic  shut-off  device  to  put  it  out 
of  operation  if  any  container  overflows ;  internally  ii 
should  have  a  minimum  of  inaccessible  services,  and 
product  contact  surfaces  should  be  non-toxic  and  cor¬ 
rosion  resistant,  with  smooth  welds  and  round  angles. 

If  the  only  person  who  sees  the  inside  of  such  ma¬ 
chines  for  long  periods  on  end  is  the  unsupervised 
service  van  driver  who  replenishes  it  daily,  servicing 
and  hygiene  must  be  as  foolproof  as  possible,  prefer¬ 
ably  by  the  simple  replacement  of  an  empty  container 
by  a  full  one  which  has  been  filled,  sealed  and  steril¬ 
ised  at  the  factory.  A  date-of-cleaning  tag  inserted 
in  the  same  way  as  the  time-of-collection  tag  of  a  mail 
box  would  be  a  great  advantage. 

A  Commonwealth  Council  of  Nutrition  ? 

A  RECENT  letter  in  The  Times,  over  the  signatures  of 
Dr.  Francis  Aylward,  Professor  Yudkin  and  a  num¬ 
ber  of  other  prominent  people  in  the  fields  of  medi¬ 
cine,  public  health  and  nutrition,  calls  for  the  setting 
up  of  an  agency,  analogous  to  the  recently  estab¬ 
lished  Commonwealth  Council  on  Education,  to  co¬ 
ordinate  the  services  of  workers  in  different  fields  and 
different  countries  for  the  common  purpose  of  over¬ 
coming  food  shortages  and  malnutrition  in  numerous 
countries  overseas. 

Several  of  the  countries  most  concerned  are  mem¬ 
bers  of  the  British  Commonwealth,  and  we  whole¬ 
heartedly  endorse  the  suggestion  that  the  time  is  now 
opportune  for  the  setting  up  of  such  an  organisation 
to  tackle  problems  in  the  Commonwealth.  In  this 
field’,  workers  in  many  separate  spheres  of  study — 
medicine,  agriculture,  education,  food  technology, 
the  social  sciences,  as  well  as  research  workers  in 
various  fields — have  the  common  object  of  improv¬ 
ing  living  standards,  abolishing  poverty  and  want, 
and  raising  the  food  supply  in  the  backward  coun¬ 
tries,  and  an  organisation  which  can  co-ordinate  the 
efforts  of  these  workers  effectively,  provide  a  forum 
for  exchanging  their  ideas,  initiate  projects,  dissem¬ 
inate  information,  and  facilitate  the  secondment  for 
active  service  overseas  would  be  of  great  value. 

The  vicious  cycle  mentioned  in  the  letter — poor 
food,  bad  nutrition,  ill-health,  physical  weakness  and 
apathy,  decline  in  agricultural  production — although 
important,  is  only  part  of  the  problem,  and  possibly 
only  a  minor  part.  If  the  problem  were  as  simple  as 
that,  it  could  be  solved  comparatively  quickly.  A 
great  obstacle  to  advance  is  that  in  many  of  the  coun¬ 
tries  concerned  there  is  hardly  any  awareness  that  a 


problem  exists  at  all.  We  Europeans,  with  a  thou¬ 
sand  years  of  culture  behind  us,  spurred  to  activity 
and  industry  by  commercial  competition,  educated  to 
believe  that  Western  civilisation,  and  particularly 
scientific  civilisation,  is  the  best  for  the  whole  world, 
tend  to  forget  that  there  are  other  attitudes  to  life  and 
that  other  people  are  different  from  ourselves.  We 
who  survey  the  whole  world  and  who  imagine  that  we 
are  at  the  centre  of  it  are  really  very  provincial  and 
narrow-minded;  the  world  is  still  a  vast  place,  and 
modern  means  of  communication,  while  they  have 
shrunk  it  physically,  have  left  its  spirit  largely  un¬ 
touched. 

There  are  places  still  on  this  earth  where  the  dif¬ 
ference  between  rich  and  poor  is  unimaginable  to 
dwellers  in  Western  democracies,  where  the  power  of 
men  in  high  places  is  completely  impervious  to  what 
a  westerner  would  consider  self-evident  common- 
sense.  We  gravely  delude  ourselves  if  we  imagine 
that  because  there  are  luxury  hotels  in  Baghdad  and 
ice-cream  parlours  in  Karachi,  Western  ways  of 
thought  in  these  places  are  more  than  skin  deep. 
Compared  with  that,  the  problem  of  growing  fo^ 
in  a  desert  is  trivial.  The  real  obstacle  is  the  en¬ 
trenched  and  invincible  power  of  men  who  are  quite 
satisfied  with  things  as  they  are. 


Doctors  not  worth  their  salt 

“Inflexible,”  “unadaptable,”  “incapable  of 
original  work  ’ '  are  some  of  the  descriptions  being 
applied  to  a  good  proportion  of  recent  recipients  of 
the  Ph.D.  degree,  that  coveted  certificate  of  compet¬ 
ence,  that  “master-mariner’s  ticket”  as  Dr.  John 
Ziman,  Fellow  of  King’s  College,  Cambridge,  called 
it  in  a  recent  broadcast.  These  descriptions  are  being 
applied,  not  by  college  authorities,  but  by  industrial¬ 
ists.  “  We  set  our  students  problems  they  can  do,” 
said  Dr.  Ziman,  ‘  ‘  we  help  them  with  hints  and  ad¬ 
vice,  and,  in  the  end,  we  ‘  get  them  through  ’  their 
Ph.D.s.”  This  picture  of  a  class  of  candidates  being 
nursed  and  coaxed  through  their  course  like  school- 
children  being  coached  for  their  school-leaving  certi¬ 
ficate  accords  ill  with  the  accepted  idea  that  a  doctor 
is  the  author  of  an  original  thesis  who  has  made  a 
definite  contribution  to  knowledge.  It  is  rather  shat¬ 
tering  to  learn  that  Cambridge  is  apparently  playing 
a  leading  part  in  the  devaluation  of  our  principal  de¬ 
gree. 

It  is  seemingly  impiossible  to  make  progress  in  the 
world  of  industry  without  being  in  possession  of  a 
string  of  letters  after  one’s  name,  hence  the  vigorous 
calls  from  all  aspirants  to  the  ranks  of  the  “top 
people  ’  ’  for  more  and  yet  more  diplomas,  degrees 
and  other  academic  distinctions.  Those  unfortunate 
enough  not  to  secure  full-time  admission  to  a  univer- 
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sity  or  technical  college  try  the  hard  way  of  part-time 
study  at  evening  classes;  that  the  going  by  this  route 
is  heavy  is  proved  by  the  fact  that  some  8o%  of 
those  who  take  it  fail  to  make  the  grade.  Now  we 
have  a  clamour  for  research  diplomas  which  can  be 
taken  on  the  basis  of  work  carried  out  in  industrial 
research  laboratories. 

All  this  interest  in  marks  of  academic  distinction 
is  good  and  beneficial  provided  that  the  marks  them¬ 
selves  are  worth  something  and  are  recognised  as 
such;  a  lowering  of  standards,  however,  in  order  to 
secure  the  admission  to  qualified  ranks  of  less  worthy 
aspirants  is  not  to  be  tolerated.  It  is  precisely  this 
which  seems  to  be  happ)ening  in  the  case  of  the  Ph.D. 
degree.  A  mark  of  distinction  cannot  be  greater  than 
the  worth  of  the  holder.  Industry  cannot  get  enough 
men  of  the  right  quality  who  have  the  brains  to  think 
of  new  ideas  and  the  ability  to  put  them  into  effect. 
Men  with  good  degrees  are,  therefore,  in  the  fortunate 
position  of  being  able  to  pick  and  choose  their  jobs. 
As  a  safeguard  for  them  and  for  their  employers’ 
benefit,  the  standard  of  English  degrees  must  be 
maintained  at  all  costs. 

Some  of  this  country’s  best  original  work  has  been 
and  is  being  done  by  men  who  were  not  fortunate 
enough  to  acquire  Ph.D.s;  one  of  this  country’s 
leading  professors,  a  Fellow  of  the  Royal  Society, 
has  never  sat  for  a  single  degree  examination.  If  the 
distinguished  title  “  doctor  ”  is  to  continue  to  mean 
something,  the  conditions  attached  to  its  acquisition 
must  be  made  more  strict. 


The  biggest  "P"  in  the  world 

A  STRUCTURE  weighing  lOO  tons  carrys  the  world’s 
largest  advertisement,  exhorting  the  citizens  of  Chic¬ 
ago  to  “  Be  sociable — have  a  Pepsi  ”  with  the  aid  of 
more  than  a  mile  of  neon  tubing  and  5,000  lights. 
The  letter  P  in  the  word  “  Pepsi  ”  is  51  feet  high  and 
is  claimed  to  be  the  largest  single  letter  in  the  world. 
It  has  an  accompanying  news  board,  “  an  electronic 
marvel  which  offers  news  one  hour  faster  than  the 
famous  New  York  Times  board,”  and  is  claimed  to 
be  one  of  the  biggest  and  most  colourful  advertise¬ 
ments  ever  erected.  We  can  well  believe  it. 


Test  killers  and  the  public — 11 

The  controversy  over  pesticides  has  flared  up  again 
with  a  renewed  assault  by  the  anti-pesticide 
forces.  A  recent  article  in  the  Daily  Telegraph  des¬ 
cribed  the  toll  of  animal  and  bird  life  taken  by  sprays 
and  pesticides.  In  46^  acres  of  Brussels  sprouts  in 
Gloucestershire  sprayed  with  an  insecticide,  there 
were  found  lying  dead  ”  19  partridges,  10  pheasants, 


129  other  birds,  two  hares,  seven  rabbits,  two  rats, 
four  mice,  a  stoat  and  a  grey  squirrel.”  On  1,500 
acres  near  Hitchin,  '  ‘  about  330  small  birds,  part¬ 
ridges,  pheasants,  hares  and  rabbits  were  picked 
up.”  The  toll  of  domestic  animals  to  date  includes 
”  at  least  12  bullocks,  14  cows,  49  sheep,  one  don¬ 
key,  and  a  number  of  dogs  which  have  been  taken  ill 
as  a  result  of  licking  their  feet  after  running  through 
potato  haulms  which  had  been  dressed  with  arsenite 
sprays.” 

One  could  say,  of  course,  that  the  animals  con¬ 
cerned  had  no  business  to  be  poking  about  among  the 
sprouts  and  potatoes,  but  the  matter  becomes  more 
serious  when,  if  what  the  article  says  is  true,  thou¬ 
sands  of  bees  were  destroyed  in  Essex  last  year,  re¬ 
sulting  in  no  pollination  of  many  fruit  trees  and  no 
fruit  on  them.  Probably  the  farmers  concerned  ap¬ 
plied  the  pesticides  a  little  too  enthusiastically  and  in 
greater  quantity  than  was  necessary.  How  is  this  to 
be  prevented?  Primitive  societies  are  faced  with  the 
menace  of  shifting  cultivation,  buming-off  of  grass¬ 
land,  soil-erosion  and  soil-impoverishment.  In  our 
enthusiasm  to  overcome  the  ancient  enemies  of  good 
husbandry  with  the  means  provided  by  science,  are 
we  overdoing  it? 

Perhaps  the  answer  lies  in  the  development  of  bio¬ 
logical  substances  highly  selective  in  their  action  and 
harmless  to  all  life  except  what  is  intended.  If  enough 
of  these  became  available,  poisonous  chemicals  could 
be  abandoned.  The  New  Scientist  recently  described 
some  Czech  work  on  a  living  insecticide,  the  spore 
material  of  the  bacterium  Bacillus  thuringiensis, 
which  is  lethal  to  caterpillars  and  which  remains  so 
even  after  six  years’  storage  in  the  dry  state.  It  is  en¬ 
couraging  to  leam  that  intensive  work  is  going  on  to 
discover  more  insecticides  of  this  kind  which  are 
highly  specific  yet  harmless  to  men,  animals  and  use¬ 
ful  insects  such  as  bees. 


Desiccated  Coconut 

Salmonella  infection  of  shipments  of  desiccated 
coconut  imported  from  Ceylon  are  causing  concern 
to  everyone  in  the  trade  except,  it  seems,  to  the 
Ceylonese.  The  situation  is  becoming  so  bad  that 
unless  the  millers  in  Ceylon  improve  their  methods, 
their  business  may  collapse  completely. 

Desiccated  coconut  is  used  widely  in  the  baking 
and  confectionery  trades,  and  the  infection  by  sal- 
monellae  of  whole  shipments,  resulting  in  the  con¬ 
demnation  by  port  health  authorities  of  19%  of  all 
imports  as  unfit  for  consumption,  is  a  serious  matter. 
It  is  not  possible  to  examine  every  sack  of  material 
which  comes  into  the  country,  and  there  is  grave  risk 
of  infected  material  slipping  through  the  harassed 
fingers  of  the  overworked  public  health  people 
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who  are  having  to  subject  every  consignment  to 
test. 

There  is  no  doubt  at  all  that  the  cause  of  the 
trouble  is  the  unhygienic  harvesting,  milling,  pack¬ 
ing  and  despatching  in  Ceylon.  As  the  coconut  comes 
off  the  tree  it  is  free  from  salmonellae,  which  can  only 
be  introduced  in  the  subsequent  handling.  One  who 
has  lived  in  Ceylon  in  close  association  with  the  coco¬ 
nut  industry  has  told  us  something  of  the  processing 
methods  there,  which  convinces  us  that  only  a  radi¬ 
cal  reorganisation  of  the  business  in  Ceylon  on  sound 
hygienic  lines  can  save  the  trade. 

All  too  often  process  water  is  drawn  from  sources 
in  which  man  and  beast  wash  and  do  other  things 
as  well.  Buildings  are  poorly  roofed  with  rotting  gal¬ 
vanised  iron;  handling  of  nuts  during  splitting  and 
paring  is  grossly  unhygienic;  and  to  cap  all,  the  per¬ 
nicious  practice  of  transporting  the  coconut  in  re¬ 
used  jute  sacks  which  are  never  cleaned  ensures  the 
maximum  spread  of  infection. 

This  sort  of  problem  invariably  arises  when  food 
is  exported  from  what  the  Victorians  complacently 
called  “  inferior  foreign  nations  ”  to  countries  where 
food  hygiene  is  taken  seriously.  Manufacturers  in 
general  are  not  in  business  primarily  for  the  good  of 
others,  but  to  make  money;  this  is  even  truer  in  the 
less  enlightened  countries  where  so  long  as  the  manu¬ 
facturer  makes  a  good  profit  he  is  not  concerned 
about  improving  methods.  This  attitude  may  work 
very  well  in  local  trade  but  it  will  not  do  for  con¬ 
sumers  in  this  country.  It  soon  will  not  do  for  the 
foreign  countries  concerned;  if  the  manufacturers  in 
them  find  that  lack  of  hygiene  hits  their  pockets,  they 
will  quickly  become  zealously  clean. 

What  is  unfair  in  the  present  situation  is  that  the 
whole  burden  of  testing  is  being  borne  by  our  public 
health  authorities.  It  should  be  the  manufacturers’ 
responsibility  for  ensuring  the  quality  of  their  pro¬ 
ducts,  not  the  importers’. 

Symposia 

We  have  until  now  always  assumed  that  a  sympo¬ 
sium  was  a  meeting  or  gathering  arranged  for  the  col¬ 
lection  and  exchange  of  opinions  on  various  aspects 
of  a  subject,  but  we  have  apparently  greatly  erred. 
The  large  number  of  symposia  which  are  held  these 
days  prompted  us  to  look  up  the  Concise  Oxford  Dic¬ 
tionary  on  the  subject;  somewhat  to  our  surprise  we 
learned  that  a  symposium  was  “an  ancient  Greek 
after-dinner  drinking  party  with  music,  dancers  or 
conversation.’’ 

We  decided  to  probe  further  into  the  matter,  but 
Nuttall’s  Standard  Dictionary  gave  an  even  worse 
account  of  a  “  sim-/)o-ze-um,’’  describing  it  as  a 
“drinking  together,  a  merry  feast,’’  and  a  “ban¬ 
quet  with  philosophical  discussion.’’ 


We  have  frequently  reported  that  “the  sympo¬ 
sium  was  well  attended  ’’  and  in  view  of  the  above, 
some  of  our  readers  may  think  that  it  probably  de¬ 
served  to  be.  Scientists  are,  after  all,  quite  human 
people  in  spite  of  the  impression  created  by  the  popu¬ 
lar  press. 

The  teenage  market 

“Teenagers,’’  we  learn  from  a  press  release,  are 
young  people  between  the  ages  of  12  and  25,  a  rather 
elastic  definition,  we  think,  but  what,  after  all,  is  in 
a  name?  The  important  point  to  those  concerned  is 
that  there  is  sufficient  free  cash  floating  in  the  pockets 
of  this  group  to  attract  the  attentions  of  those  wish¬ 
ing  to  prise  some  of  it  away  by  the  legitimate  means 
of  commerce.  In  other,  words,  the  teenage  market 
is  sizeable  enough  to  be  worth  exploiting. 

A  generation  or  more  ago  the  teenager  was  a  rather 
subdued  person  of  no  account  who  was  to  be  seen 
but  not  heard.  If  he  left  school  at  14  his  wages  were 
scanty,  and  largely  earmarked  for  the  support  of  Mum 
and  Dad.  The  welfare  state  and  the  emancipation 
of  youth  has  changed  all  that.  The  young  person  of 
today  has  more  spare  cash  in  his  pocket  that  his 
parents  ever  dreamed  of.  What  he  does  with  it  is 
now  the  subject  of  market  surveys,  and  specialised 
“techniques”  of  selling  to  teenagers  are  being 
evolved.  It  is  a  sign  of  the  times  that  teenagers’ 
ideas  on  taste  are  being  moulded,  not  by  their  parents 
as  in  the  past,  but  by  advertisers  through  the  medium 
of  the  increasing  number  of  newspapers  and  maga¬ 
zines  directly  aimed  at  this  group. 

It  is  estimated  that  teenage  spending  amounts  to 
;^3  million  per  day,  of  which  not  more  than  20% 
goes  on  rent  and  keep.  How  much  of  it  is  spent  on 
food  we  are  not  told,  but  expenditure  on  beer  by 
boys,  according  to  a  recent  survey,  jumps  in  a  start¬ 
ling  way  at  the  age  of  16. 

Whatever  else  changes  in  this  world,  human  nature 
remains  the  same  from  one  generation  to  the  next. 
There  is  no  reason  to  suppose  that  the  young  person 
of  today  is  any  different,  or  is  either  more  or  less 
mature,  than  his  father  was  at  the  same  age.  In  his 
new-found  freedom  he  is  less  influenced  by  the  ad¬ 
vice  of  those  more  experienced  in  the  ways  of  the 
world,  and  less  sheltered  from  the  attentions  of  those 
who  shriek  at  him  from  press,  cinema,  radio  and 
television.  Small  wonder  that  the  teenager  is  a  rather 
self-conscious  creature,  inclined  to  hide  his  bewilder¬ 
ment  beneath  a  brave  show  of  worldly  wisdom. 
Those  who  cater  for  his  needs  or  who  seek  to  mould 
his  tastes  therefore  bear  a  heavier  responsibility  than 
those  who  deal  with  adults;  it  is  to  be  hoped  that 
those  who  devise  “techniques”  for  exploiting  this 
market  will  bear  these  points  in  mind. 
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(Left):  Cleaning  of  the  carcases,  which  are  suspended  by  neck  and  legs  for  ease  of  handling.  Edible  offal  is  put  into  the  upper 
trough  for  collection  in  wire  baskets;  inedible  offal  is  put  in  the  lower  trough,  for  washing  away  to  waste.  {Right):  A  view  of  the 

packing  and  trussing  section. 


How  Broilers  are  Processed 


BuxtetVs  Aldershot  poultry  plant  is  ivorhVs  most  modern 


Recently  completed  at  a  cost  of  £300,000,  the  Aldershot  factory  of  the  Buxted  Chicken  Co. 
is  planned  to  turn  out  300,000  oven-ready  birds  a  week,  half  the  company's  total  output. 
Wha;  this  means  in  terms  of  machinery  and  methods  is  told  in  the  following  article,  based 
on  a  recent  FOOD  MANUFACTURE  visit  to  the  factory. 


\nth()ny  Aldershot  plant  is  the  newest ;  cost-  kens  by  intensive  indoor  methcxls 
he  Bux-  ing;^3oo,ooo  and  covering  an  area  devel(>{x‘d  in  the  U.S.A.,  and  it  is 
tment  of  of  31,000  sq.  ft.,  it  was  ojxined  this  method  of  rearing  which  is  the 
ed  for  a  last  November  and  is  claimed  to  foundation  of  the  industry.  Today 
100,000  be  the  most  advanced  {X)ultry  pro-  the  company  controls,  besides  the 
k.  The  cessing  factory  in  Euroix*,  if  not  three  packing  stations,  two  hatch- 
in  Bri-  the  world.  The  largest  in  Britain,  eries,  ex|x*rimental  farms,  an  ad- 
r  indus-  its  present  output  is  60-70,000  visory  service  and  a  marketing 
turn  out  birds  a  week,  and  the  company  organisation,  and  draws  its  sup- 
coo  mil-  hope  that  eventually  it  will  be  pro-  plies  of  chickens  from  150  large- 
At  the  ducing  300,000  a  week,  with  an  scale  chicken  farmers  in  south- 
y  is  ex-  ultimate  staff  of  about  300  people,  eastern  England,  who  are  provided 
t  can  go  The  start  of  the  broiler  business  with  day-old  chicks  from  the  com- 
slf;  the  in  this  country  dates  from  the  lift-  pany's  hatcheries. 

?  present  ing  of  wartime  poultry-feed  re-  The  company’s  products  are  all 
iption  of  strictions  in  1953.  The  Buxted  quick-frozen,  oven-ready  lo-week- 
head  of  Company  started  in  May,  1955,  old  birds  weighing  between  2  and 
ider  3%  when  two  poultry  farmers,  Mr.  3^-  lb. 
try  con-  Anthony  Fisher  and  Mr.  Tony 
2h%  in  Pendry,  who  unknown  to  each  features 

other  had  been  rearing  their  birds  Noteworthy  points  of  the  new 
t  in  the  only  a  few  miles  apart  in  Sussex  plant  are  the  mechanical  poultry 
he  Bux-  before  they  were  introduced  by  a  handling  equipment,  British-built 
3se  three  mutual  friend,  began  processing  to  American  design,  new  chicken 
J  in  Sus-  their  chickens  in  what  was  little  handling  techniques  developed  m 
d  Alder-  more  than  a  Dutch  barn.  These  collaboration  with  the  Low  Tern- 
produce  farmers  were  among  a  small  group  perature  Research  Station  at  Cam- 
‘k.  The  which  in  1953  began  to  rear  chic-  bridge  and  which  result  in  ex- 
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(Left):  This  worker  is  presenting  each  carcase  in  turn  to  a  quill-pulling  machine  which  removes  the  large  flight  feathers.  (Right): 
The  carcases  then  go  to  plucking  machines,  one  of  which  is  seen  here,  in  which  flexible  fingers  fixed  to  revolving  shafts  pull  off  the 

remaining  feathers  without  bruising  the  carcases. 


tremely  low  bacterial  levels  on  the 
carcases,  and  tlie  sewage  disposal 
plant.  The  Iasi  is  an  imjwrtant 
feature;  as  can  be  imagined,  the 
problem  of  disjvosing  of  effluent 
water  containing  offal  residue  and 
feathers  is  formidable,  for  it  can¬ 
not  lx‘  put  into  the  corjxiration 
sewer  as  it  is.  This  sewage  dis- 
|K)sal  question  was  one  of  the  fac¬ 
tors  considered  when  the  location 
of  the  factory^  was  decided,  and  the 
site  chosen  was  only  500  yards 
from  a  sewage  farm. 

Sewage*  disposal 

Sef)arate  from  the  main  factory 
is  a  brick  pumping  house  contain¬ 
ing  a  small  water  chlorination 
plant,  a  pump  house  for  pumping 
water  from  the  storage  tanks  (out¬ 
side  the  building)  to  the  factory, 
and  a  sewage  house  containing  a 
sei)arating  pump  in  a  pit  into 
which  all  effluent  and  waste  water 
is  discharged.  The  waste  amounts 
to  4,000  gal.  [X'r  day,  and  this  is 
pum|x*d  by  means  of  a  sjxjcial 
[)ump  through  10  in.  asbestos  pip¬ 
ing  to  the  sewage  farm. 

Processing  of  chickens 

Live  chickens  are  delivered  from 
the  farms  by  lorry  in  loads  of 
2,400  at  a  time;  they  are  housed 
in  crates  designed  in  collaboration 


with  the  R.S.P.C.A.  which  hold  a 
dozen  birds  each.  The  crates  are 
taken  off  the  lorrj’  and  placed 
alongside  an  endless  overhead- 
roller  conveyor.  This  comprises  a 
single  tubular  track  from  which 
the  load-bearing  frames,  linked 
together  by  endless  chains,  are 
suspended,  each  frame  running 
on  a  pair  of  nylon  rollers.  This 
method  is  found  to  be  hygienic 
and  the  components  are  unaffected 
by  frequent  washing  down. 

The  birds  are  taken  out  of  the 
crates  by  the  legs,  which  are  at¬ 
tached  to  shackles  hanging  from 
the  conveyor.  Squawking  loudly 
and  fluttering  their  wings  the  birds 
hang  upside  down  as  the  con¬ 
veyor  moves  along,  but  before  a 
few  seconds  have  passed  they  are 


put  to  sleep  by  a  humane  electric 
stunner  applied  to  their  heads. 
They  then  pass  to  another  o|)erator 
who  cuts  the  throats,  and  the  birds 
travel  over  a  bleeding  trough  while 
the  carcases  are  emptied  of  blood. 

Still  on  the  conveyor,  the  car¬ 
cases  pass  through  a  scald  tank, 
which  loosens  the  feathers.  As 
they  emerge  from  the  tank,  an 
operator  presses  each  carcase  in 
turn  against  a  quill-pulling  ma¬ 
chine,  which  removes  the  flight 
feathers.  The  carcases  then  pass 
through  two  plucking  drums  head 
downwards,  where  some  of  the 
feathers  are  removed;  they  are 
then  reversed  on  the  conveyor  and 
pass  through  two  more  plucking 
drums  feet  downwards,  where  the 
rest  of  the  feathers  are  taken  off. 


After  being  stunned  electrically  (left)  the  birds'  throats  are  cut  and  they  are  conveyed 
continuously  over  this  trough  during  bleeding  (right). 
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Aftei  the  feet  are  sheared  off  by 
hand,  ne  carcases  travel  to  the 
evisceruang  line,  where  the  inwards 
are  ren;  )ved  in  the  following  order. 
First  the  neck  flap  is  freed  and  the 
crop  rcjiioved,  then  the  carcases 
are  susi)ended  three-point  fashion 
(by  neck  and  both  legs)  to  facili¬ 
tate  the  next  operation,  which  is 
the  removal  of  the  back  end.  The 
gizzards  are  pulled  out,  split  and 
washed;  the  livers  are  removed 
and  examined,  the  bile  duct  and 
spleen  are  separated  and  thrown 
away.  Inedible  offal  is  put  into 
stainless  steel  channels  where  a 
continuous  flow  of  water  washes  it 
away.  It  is  sold  for  animal  feed. 
Edible  offal  after  examination  is 
wrapped  separately  and  put  back 
in  the  washed  carcases. 

After  the  heart  and  lungs  are  re¬ 
moved,  the  carcases,  again  hang¬ 
ing  head  downwards,  pass  to  an 
automatic  guillotine  which  re¬ 
moves  the  heads.  The  necks, 
hearts,  livers  and  giblets  are 
cleaned  and  wrapjjed. 

Chilling  and  wrapping 

As  only  a  few  minutes  have 
elapsed  from  slaughtering  to  this 
point,  the  carcases  are  still  warm, 
and  th(‘y  are  now  chilled  in  a  spin 
chiller,  which  consists  of  a  stain¬ 
less  steel  drum  revolving  in  a  tank 
of  water  which  is  chilled  by  the 
addition  of  flake  ice.  This  ice  is 
produced  adjacent  to  the  chiller 
by  an  automatic  ice-making  ma¬ 
chine  and  stored  in  insulated  bins. 


A  worker  trims  oiT  the  feet  with  a  pair  of  shears.  Note  the  stainless  steel  holders  by 
which  the  carcases  are  suspended  from  the  overhead  conveyor. 


transparent  film.  These  are  evac¬ 
uated  by  suction  nozzles,  and  the 
necks  twisted  and  sealed  with  a 
sealing  machine. 

Freezing 

The  wrapped  and  labelled  birds 
are  placed  on  tiered  trolleys  which 
are  then  transferred  to  the  two  6o 
ft.  freezing  tunnels.  Freezing  is 
carried  out  in  these  tunnels  by  air 
blast ;  finned  evaporation  coils  are 
installed  in  each  tunnel  and  oper¬ 
ate  on  the  ammonia  pump  circula¬ 
tion  system,  the  air  being  circu¬ 
lated  by  double  inlet  fans  driven 
by  vee  belts.  The  temperature  of 
the  air  delivered  to  the  birds  is 
-40°F.,  and  freezing  time  is  2-2 i 
hours. 

As  the  loaded  trolleys  are  fed 
into  the  tunnel,  the  operator 
presses  a  button  which  starts  up  a 
short  conveyor,  and  as  the  trolley 
moves  along  it  pushes  those  al¬ 
ready  in  position  and  keeps  the 
whole  lot  moving.  When  any  trol¬ 
ley  reaches  the  end  of  the  tunnel, 
a  trip  is  automatically  ojjerated 
and  a  similar  conveyor  projects  the 
trolley  forward  ready  for  removal 
of  the  birds  to  the  cold  store. 

Refrigeration  equipment 

The  refrigeration  equipment  for 
the  tunnels  comprises  a  two-stage 
ammonia  compressor  plant,  the 


The  carcases  are  fed  in  at  one 
end  of  the  drum,  whose  motion 
causes  them  to  pass  to  the  other 
end,  where  they  are  once  again 
hung  from  an  overhead  conveyor. 
The  water  absorbed  in  the  chiller 
drains  off  as  the  carcases  move 
slowly  along  the  conveyor,  which 
is  deliberately  made  to  take  a 
longer  route  to  allow  this  draining 
to  take  place. 

The  draining  conveyor  takes  the 
carcases,  at  about  40° F.,  to  the 
trussing  and  wrapping  lines,  where 
women  workers  unhook  them,  in¬ 
sert  the  wrapped  inwards,  truss  the 
birds  and  put  them  into  bags  of 


This  picture,  taken 
in  the  trussing 
section,  clearly 
shows  the  arrange¬ 
ment  of  the  over¬ 
head  conveyor, 
which  has  nylon 
rollers  moving 
along  a  monorail. 


Food  Manufacture — June,  1960 


231 


Left):  A  >iew  of  the  compressor  room  of  the  refrigeration  plant,  showing  the  high  and  low  stage  compressors  for  the  freezing 
tunnels.  (Right):  The  two  5  x  5  in.  ammonia  compressors  for  the  cold  store. 


low  and  hij’h  stages  iK'ing  separate 
to  provide  flexibility  for  load  vari¬ 
ations.  Low  stage  compression  is 
produced  by  three  15  x  lo  in.  ver¬ 
tical  single-acting  ammonia  booster 
compressors,  while  two  9x9  in. 
twin-cylinder  compressors  provide 
high  stage  compression. 

.After  freezing,  the  birds  are 
packed  in  cartons  and  transferred 
to  a  cold  store  wliere  they  are  held 
for  a  short  time  at  a  tem[HTature 
of  —  5°F.  The  plant  for  this  com¬ 
prises  two  5x5  in.  twin-cylinder 
vertical  single  acting  ammonia 
comjjressors. 

C ondensers,  common  to  freezing 
tunnel  and  cold  store  duties,  com¬ 
prise  a  battery  of  forced  draught 
evajK)rativ’e  type  units  mounted 
over  a‘  concrete  water  cooling  tank 
situated  outside  the  plant  room. 

The  ice-making  plant  is  ojx'r- 

ated  from  a  10  h.p.  separate  com-  ,  ,  ,  .  ,  ,  ,, 

pressor  unit  shortly  be  processing  about  half 

the  company's  birds. 

Main  outlets  Hygiene 

Branded  chickens  under  the  The  poultry^  processor’s  worst 
company’s  name  are  marketed  in  enemy  is  disease,  and  the  company 
south  Hampshire  and  the  north-  suffered  a  setback  during  the  re¬ 
west  of  England,  delivery'  being  cent  fowl-pest  epidemic,  which 
made  in  the  company’s  own  fleet  caused  the  loss  of  thousands  of 
of  insulated  vehicles.  In  London  birds  and  severely  curtailed  the 
and  the  home  counties  the  com-  supply  for  a  time.  To  guard 
|)any  supplies  a  well-known  mul-  against  the  spread  of  disease,  all 
tiple  retailer.  the  crates  in  which  the  birds  are 

The  Aldershot  factory  has  been  delivered  to  the  factory  go  imme- 
planned  to  allow  for  considerable  diately  after  being  emptied  to  an 
ex})ansion,  and  the  floor  area,  automatic  crate  washer,  which 
stores,  plant  rooms  and  machinery  sterilises  them  before  they  are  sent 
are  designed  accordingly.  It  will  back  to  the  farms.  We  were  told 


(Left):  A  trolley-load  of  birds  coming  out  of  one  of  the  freezing  tunnels.  (Right):  This 
girl  is  heat-sealing  the  neck  of  a  plastic  bag  (into  which  the  girl  in  the  background 
has  placed  a  weighed  bird)  which  she  has  just  evacuated  with  the  suction  nozzle  shown. 


that  during  the  planning  and  prov¬ 
ing  runs  of  the  new  factory,  much 
valuable  assistance  on  the  bac¬ 
teriological  side  was  given  by  the 
staff  of  the  Low  Temperature  Re¬ 
search  Station,  Cambridge. 


SP.MI-:  SCPIM.IKRS  OF  Fyi  II'MEXT 

Elliott  Pros.  (Eoiidoii),  Ltd. :  t«*mpra- 
ture  moasun  rs. 

Oordon  Ioliiis«)n-St«phciis,  Ltd.:  jKmltiy 
processing  plant  and  conveyors. 

York  Shiph-y,  Ltd. :  refrigeration  plant 
and  ice-makers. 


^  A  recent  issue  of  Sf>are,  published 
by  the  Hyster  Co.,  gives  (letail.s  of 
their  Monotrol  system  for  lift  truck 
control. 
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How  Wall’s  Sausages  are  Made 

Quality  and  hygiene  given  top  priority  in  Willesden  factory 

Our  recent  comment  that  sausages  produced  in  this  country  sometimes  leave  something  to  be 
desired  did  not,  of  course,  refer  to  the  products  of  reputable  makers  whose  manufacturing 
methods  and  quality  standards  are  above  reproach.  We  were  invited  to  see  for  ourselves  how 
sausages  are  made  at  Wall's  London  factory,  and  this  article  gives  our  impressions  and  shows 
how  this  firm's  standards  might  well  be  cited  as  an  example  of  how  things  should  be  done. 


Sausage  ingredients  being  mixed  and  chopped  in  a  bowl  chopping  machine. 


The  story  of  Wall’s  starts  in  the 
rei{<n  of  George  III  when  Rich¬ 
ard  VVall,  after  serving  an  ap¬ 
prenticeship  in  St,  James’s  Mar¬ 
ket,  established  his  own  business 
as  a  butcher  in  Jermyn  Street  in 
the  West  End  of  London.  The 
shop  is  still  owned  by  Wall’s,  and 
in  it  was  born  in  1846  Thomas 
Wall,  grandson  of  Richard  and  the 
man  who  set  the  pattern  for  Wall’s 
as  it  is  today.  He  died  in  IQ30. 

In  the  days  of  Richard  Wall, 
the  cellar  of  the  shop  housed  his 
bacon  curing  tanks  and  the  tread¬ 
mill  worked  by  a  donkey  which 
turned  the  sausage-grinding  ma- 
rhinerw  The  sausage  and  pie¬ 
making  activities  were  transferred 
earlv  in  the  present  century  to  a 
factory  in  Battersea,  but  this  soon 
became  too  small,  and  in  iqiq 
Wall’s  established  themselves  at 
"The  Friary  ”  in  Acton,  the  name 
being  derived  from  a  monastery 
which  in  ancient  days  was  on  the 
site. 

Sausage  making  was  mainly  a 
winter  business,  and  the  idea  was 
conceived  of  making  ice-cream  to 
provide  occupation  for  the  summer 
months.  Today,  the  two  activities 
are  year-round  enterprises  run  by 
the  two  companies  which  were 
separated  in  1955,  and  now  en¬ 
titled  T.  Wall  and  Sons  (Meat  and 
Handvfoods),  Ltd.,  and  T.  Wall 
and  Sons  (Ice  Cream),  Ltd,  Both 
companies  are  responsible  to  the 
parent  organisation,  which  is  part 
of  the  Unilever  group. 

The  Willesden  factory 

This  factory,  which  dates  from 
1938,  was  described  in  our  issue 
for  May,  1958,  p.  185.  That 
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article  was  chiefly  concerned  with 
the  new  extensions  which  were 
ojiened  by  the  Duke  of  Edinburgh 
in  February,  1958,  and  which  in¬ 
cluded  the  abattoir,  capable  of 
handling  over  300  pigs  an  hour, 
and  the  extensive  mechanised 
handling  equipment  to  assist  the 
processing  of  the  large  quantity  of 
meat  dealt  with  by  the  factory. 
Our  latest  visit  was  concerned 
mainly  with  sausage  prcxluction, 
which  forms  only  a  part,  although 
a  very  important  one,  of  the  fac¬ 
tory’s  various  activities,  which 
also  cover  meat  pies,  bacon  and 
other  products  of  the  pig.  The 
varieties  of  meat  product  manufac¬ 
tured  by  Walls  are,  of  course, 
many,  and  of  the  sausages  alone 
there  are  the  standard  eight-links 
and  chipolata,  as  well  as  skinless  in 
both  beef  and  |X)rk,  cooked  lunch¬ 
eon  and  liver  sausage  Walls  say 


that  they  were  the  pioneers  of 
branding  and  hygienic  pre-pack¬ 
ing  of  sausages. 

Company  policy 

The  firm’s  object  is  to  pro¬ 
duce  a  quality  product  of  consist¬ 
ent  character  which  pleases  the 
majority  of  consumers.  This  aim 
is  achieved  with  a  large  out¬ 
put,  by  careful  selection  of  raw 
material,  standard  production  tech¬ 
niques  and  rigid  quality  control  at 
every  stage.  Their  aim  is  to  get 
their  products  into  the  consumer’s 
hands  not  later  than  the  day  fol¬ 
lowing  manufacture;  retailers  are, 
therefore,  discouraged  from  hold¬ 
ing  more  than  24  hours’  stock. 
Retailers  whose  premises  do  not 
conform  to  the  minimum  standards 
which  Walls  consider  necessaiy’ 
for  the  maintenance  of  product 
quality  are  not  supplied. 
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(Left):  Sausage  meat  being  filled  into  cellulose  casings.  (Right):  These  racks  hold  the  sausages  during  the  cooling  process. 


The  Walls  pig 

In  order  that  the  public  can 
come  to  ex|)ect  an  unvarying  con¬ 
sistency  in  flavour  and  qualit\’, 
standard  si>ecifications  have  to  be 
laid  down  right  from  the  start  of 
pnK'essing,  namely  the  pig.  All 
the  pigs  that  W  alls  buy  are  sup¬ 
plied  by  regular  producers,  some 
fK)%  of  whom  have  a  contract 
with  the  firm.  The  live  weight  re¬ 
quired  is  260  lb.,  which  is  some 
(x)  lb.  heavier  than  the  standard 
baconer,  and  this  supplies  fresh, 
cured  and  manufacturing  meat. 
The  firm  say  that  this  heavyweight 
animal  reared  on  at/  lib.  feeding 
principles  and  reaching  slaughter- 
weight  in  almost  the  same  time  as 
a  restricted-fed  baconer  provides 
the  t^^nder  and  succulent  meat  re¬ 
quired  for  good  quality  products 
more  economically  than  the  tradi¬ 
tional  W’iltshire  ty|)e.  Meat  for 
lean  bacon  is  defatted  before  cur¬ 
ing,  so  that  the  ratio  of  lean  to  fat 
meat  is  always  constant ;  legs  and 
a  good  {)roportion  of  shoulders, 
t(K),  are  defatted,  providing  a  con¬ 
sistent  lean  product.  The  fat 
trimmed  off  is  used  together  with 
lean  cuts  and  trimmings  in  saus¬ 
age  manufacture,  and  also  in  pies 
and  pastry'. 

Pigs  are  bought  within  a  radius 
of  100  miles  of  the  factory  and  are 
brought  in  by  road  in  transport 
arranged  by  the  firm.  Beef,  veal 
and  mutton  are  also  bought  daily 
at  Smithfield  market  and  brought 
to  the  factory  in  the  firm’s  own 


vehicles  in  which  the  carcases  are 
hung  from  rails  and  not  stacked  in 
heaps. 

How  the  pig  is  divided 

The  pig  is  divided  into  thew 
main  cuts,  the  leg,  the  middle  and 
the  shoulder.  The  legs  provide 
defatted  ham  and  gammon  liacon 
and  fresh  pork ;  middles  comprise 
back  and  belly,  the  former,  after 
trimming  as  already  mentioned, 
l>eing  turned  into  lean  bacon,  and 
the  latter,  which  is  not  defatted, 
furnishing  streaky  bacon.  Shoul¬ 
ders  provide  meat  for  curing  and 
manufacturing  (sausages  and  pies) 
and  fresh  [xirk  cuts.  The  head 
provides  mainly  canned  and  lun¬ 
cheon  meat. 

A  heavy  pig  of  210  lb.  dead¬ 
weight  provides  about  150  lb.  (ex¬ 
cluding  fillet  and  flare)  of  usable 
meat,  which  W'alls  use  approxi¬ 
mately  as  follows : 

meat  for  curing  and/or  fresh 

meat  — 87  lb. 

meat  for  manufacturing  — 63  lb. 

Sausage  manufacture 

The  earliest  known  recipe  for 
sausages  occurs  in  a  cookery  book 
published  in  1450.  Sausages  in 
those  days  were  called  “  weasels,” 
after  the  animal  whose  long  thin 
body  they  resembled,  and  the  reci|)e 
reads  as  follows:  “First,  grind 
|K)rk,  temper  it  with  eggs  and  pow¬ 
der  of  pepper  and  canel;  close  it 
in  a  capon’s  neck  or  pig’s  paunch ; 
roast  it  well,  and  then  varnish  it 
with  batter  of  eggs  and  flour,  to 


serve  in  hall  or  else  in  l)ower.” 

W’alls  claim  that  their  recipes 
date  from  a  time  even  earlier  than 
when  Thomas  W’all  was  making 
sausages  for  Queen  Victoria,  al¬ 
though  their  methods  of  manufac¬ 
ture  have  changed  since  then. 
Sausage  production  is  sprc'ad  over 
j>art  of  three  floors;  storage  and 
despatch  on  the  ground  fl(H)r;  jxirk 
meat  preparation  on  the  first;  and 
pork  sausage  manufacture  on  the 
second.  Beef  sausage  manufac¬ 
ture  for  the  south  of  England  is 
carried  out  at  the  firm’s  recently 
acquired  Hayes  factory. 

In  the  spice  preparation  deiiart- 
rnent,  the  spices  and  seasonings 
are  weighed  out  by  hand,  ground 
and  mixed,  and  put  into  bags, 
each  bag  containing  the  right 
amount  for  one  batch  of  a  chop- 
I)ing  machine,  ('ereal  is  conveyed 
In'  elev  ator  to  a  weighing  machine 
and  weighed  into  aluminium  trays, 
each  containing  enr)ugh  for  one 
chopping. 

()n  the  floor  above,  pork  manu¬ 
facturing  meat  is  prepared  and  the 
correct  amounts  of  lean  and  fat  arc 
weighed  into  the  aluminium  trays 
which  hav'e  come  up  from  the  floor 
below  on  an  overhead  conveyor. 

Chopping 

E^ach  set  of  trays  now  contains 
the  ingredients  for  one  batch  of 
sausages,  and  are  elevated  to  the 
sausage  prejjaration  department 
on  the  floor  above.  In  this  depart¬ 
ment,  the  heart  of  the  production 
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{Left):  A  line  of  coolers  on  the  sausage  preparation  floor.  On  emerging  from  the  coolers,  these  women  check  the  weights  of  the 
bundles  of  sausages,  then  place  them  in  containers  ready  to  he  taken  to  the  packing  section.  (Right):  One  of  the  packing  tables 


line  is  the  iKiwl-tvix*  chopping  ma¬ 
chine,  of  which  there  are  a  number 
in  a  double  line  along  the  floor. 
Each  machine  is  under  the  charge 
of  one  o|X‘rator,  whose  skill  and 
experience  is  necessar\'  to  ensure 
the  quality  of  the  final  product,  for 
the  chopping  o|X'ration  must  not 
be  too  short  or  too  long,  and  the 
ingredients  must  be  added  in  the 
correct  order  and  at  the  right  time. 

Each  chopping  machine  is  loaded 
to  a  batch  weight  of  105  lb.,  and 
during  the  chopping  oj)eration  the 
operator  adds  the  correct  amount 
of  water  and  a  small  amount  of 
edible  colour.  When  chopping  is 
complete,  the  ojxjrator  loads  the 
chopped  meat  into  the  hopper  of  a 
filling  machine  alongside.  There 
are  two  tyix's  of  filling  machine,  a 
continuous  automatic  filler  and  a 
plunger  ty|)e,  but  in  both  the  meat 
is  extrucied  from  a  nozzle  over 
which  has  been  placed  the  pre¬ 
pared  casing.  For  the  manufac¬ 
ture  of  traditional  skin  sausages, 
the  fillers  are  operated  by  women 
who  pass  the  filled  casings  as  they 
come  off  the  nozzle  in  long  lengths 
to  other  women  who  weight  them 
and  divide  them  into  lengths 
which,  when  allowance  is  made  for 
loss  of  moisture  during  cooling  and 
evaporation  before  sale,  will  pro- 
\ide  I  lb.  packs  of  sausages. 

The  weighed  lengths  are  then 
passed  to  other  workers  who  by 


re  the  sausages  are  wrapped  in  transparent 

twisting  form  the  links  and  bundle 
the  sausages  ready  for  cooling. 
The  bundles  are  suspended  from 
hooks  on  a  conveyor  and  are  taken 
continuously  through  coolers, 
where  not  only  are  the  sausages 
C(X)led  but  their  surplus  moisture 
is  removed  at  the  same  time.  On 
emerging  from  the  coolers,  the 
sausages  are  removed  from  the 
hooks,  reweighed  and  packed  by 
hand  in  transparent  film  carr\’ing 
the  Wall’s  brand  name. 

Both  pork  and  beef  sausages  are 
made  in  standard  eight-link  and 
chi|X)lata  sizes,  the  former  having 
casings  of  pig  gut  and  the  latter 
cases  of  sheep  gut.  Skinless  saus¬ 
ages  are  also  made. 

Skinless  sausages 

These  are  chi|X)lata-typ)e  saus¬ 
ages  sold  at  a  slightly  cheaper 
price  than  the  ordinary'  chipolata. 
The  ingredients  are  prepared  and 
chopped  in  the  same  way  as  for  the 
ordinarv  kind,  and  the  meat  is  ex¬ 
truded  in  the  same  way,  but  into 
40  ft.  lengths  of  synthetic  casing 
instead  of  into  natural  gut.  The 
filled  casing  is  then  passed  through 
a  machine  known  as  a  tylinker, 
which  binds  the  casings  at  regular 
intervals  and  ties  each  link  with  a 
short  length  of  string.  The  links 
are  then  put  through  a  process 
which  forms  them  into  firm  saus¬ 
age  units. 


film. 

Dipping  in  hot  water  and  then 
in  cold  serx’es  to  make  firm  the  sur¬ 
face  of  the  sausage  to  enable  it  to 
keep  its  shape  when  the  casing  is 
stripped  off. 

Stripping  is  a  simple  ojx'ration 
carried  out  by  pulling  the  string 
of  sausages  through  a  short  length 
of  metal  tube  in  which  a  knife 
blade  is  mounted.  As  the  sausages 
are  pulled  through,  the  knife  blade 
slits  the  casing  and  the  individual 
skinned  sausages  fall  into  a  recep¬ 
tacle.  They  arc  taken  out  and  put 
into  trays  which  hold  exactly  16 
sausages,  and  thus  the  sorting  of 
sausages  into  lots  of  16  ready  for 
packing  is  a  simple  procedure  by 
this  means.  The  trays  are  emptied 
out  on  to  prepared  sheets  of 
branded  film  and  wrapjjed  b\’ 
hand. 

From  the  preparation  depart¬ 
ment,  the  packed  sausages  go  to 
chill  rooms  on  the  ground  floor  to 
await  despatch. 

Casings 

The  amount  of  natural  casing 
obtained  from  their  own  abattoir 
is  only  a  small  proportion  of  Wall's 
requirements,  and  most  casing 
material  is  obtained  from  sup¬ 
pliers.  All  av  ailable  casing  is  used 
however,  and  is  first  cured  by  im¬ 
mersion  in  salt  before  use. 

After  curing,  the  gut  is  soaked 
in  water  and  then  threaded  on  to 
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there,  however,  and  it  ha ,  been 
explained  how  Wall’s  inte.est  in 
the  handling  and  storage  condi¬ 
tions  at  the  retailers  ensuii  s  that 
their  products  arriv'e  in  the  cus¬ 
tomer’s  hands  as  sjieedily  as  pos¬ 
sible  and  in  as  fresh  a  condition  as 
modern  science  can  make  it.  We 
are  glad  of  the  opportunity  given 
us  to  see  this  modern  factory  where 
the  sausage  is  indeed  taken  seri¬ 
ously. 

SOMK  SI  l’PMEKS  OF  EQUIFMENT 

.Vliattoir  Appliaiic»  s,  I.td. :  slat  con¬ 
veyors. 

J.  and  E.  .\rnful<l,  I.td.:  niono-fillers. 
Forgrnve  Machinery  Co.,  I.td. :  wrapping 
macldnes. 

j.  and  E.  Mall.  I.td.:  sausage  unilers. 
(leorge  W.  King  and  Co.,  Ltd.:  sausage 
raw  materials  conv»-yor. 

Tylinker,  Inc.:  tyIink«Ts. 

T.  C.  Wetter  and  Co..  Ltd.:  l)owl  chop. 
Skilful  fingers  twist  lengths  of  filled  natural  casing  into  bundles  of  sausages.  l^-rs  and  tillers. 


The  manufacture  of  skinless  sausages.  In  the  background,  lengths  of  synthetic  casing 
are  being  filled  with  sausage  meat;  the  casing  is  then  fed  into  a  tylinker  machine 
which  twists  and  ties  it  at  intervals.  The  tied  links  are  then  hung  on  racks  prior  to 
soaking  in  hot  and  cold  water  and  removal  of  the  casing. 


s|K)ols  with  the  aid  of  a  spooling 
machine.  From  the  spools  the 
lengths  of  gut  are  loaded  on  to  the 
extrusion  nozzles  of  the  filling  ma¬ 
chines. 

Quality  control  and  hygiene 

The  quality  control  department 
ojK'rates  at  all  stages  of  j)rocess- 
ing,  and  random  samples  are  taken 
from  the  production  lines  to  be 
checked  for  weight,  flavour,  cor¬ 
rectness  of  jiacking,  bacterial 
count,  chemical  analysis,  etc.  A 
research  department  is  continually 
at  work  on  new  products  and  new 
methpds  of  producing  established 
ones. 

('arcase  inspection  is  carried  out 
by  both  the  firm’s  own  insixn-tors 
and  by  local  authority  officials. 
.Any  carcase  suspected  of  disease  is 
removed  from  the  pnnluction  line, 
and  if  disease  is  confirmed,  the 
affected  carcase  or  organs  are  sent 
awav  ff>r  conversion  to  inedible 
{)roducts. 

Hygiene  precautions  are  strin¬ 
gent  ;  for  example,  all  |x*rsons  en¬ 
tering  the  meat  pre^)aration  de- 
{)artments,  visitors  as  well  as 
workers,  are  required  to  apply 
bactericidal  cream  to  their  hands 
from  dispx'nsers  which  are  con¬ 
veniently  sited  at  the  entrance  to 
the  de[)artments. 

A  business  which  started  as  a 
shop  in  1786  can  only  grow  to  an 


organisation  supplying  the  coun¬ 
try'  with  more  than  1,500,000  lb. 
of  sausages  and  1,300,000  pies 
pvery^  week  if  the  quality  of  its 
products  is  exemplary,  and  at  Wil- 
lesden  we  saw  for  ourselves  the 
extreme  care  which  is  taken  at 
every’  stage  of  processing,  from  the 
time  the  pigs  enter  the  pens  in  the 
abattoir  to  the  final  despatch.  The 
company’s  vigilance  does  not  end 


^The  makers  of  Eel  photo-electric 
instruments,  Evans  Electroselenium, 
Ltd.,  have  published  a  series  of  leaflets 
entitled  Instruments  in  Industry. 
I'hest'  offer  a  comprehensive  guide  to 
determinations  which  can  l)e  achieved 
by  those  instruments  applicable  to  the 
industry  concerned. 

This  company  has  also  produced  a 
series  of  detailed  method  sheets  for  use 
with  the  Eel  absorptiometer,  the  Eel 
flame  photometer  .and  the  Eel  colori¬ 
meter. 
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fOOO  IN  POLAND 

Polish  Food-processing  Machinery 


New  developments  in  the  food  machinery  and  flsh  handling  industries  in  Poland  are  described 
in  these  two  articles,  which  are  abridgements  of  recent  literature. 


Boning  hams  before  packing  into  cans  in  a  Polish  canning  factory. 


FCX)!)  production  has  played  a 
consistently  important  role  in 
Polish  economy  throughout  the 
post-war  jx'riocl,  with  increasing 
emphasis  l)eing  placed  on  the  de- 
velopmc'iit  of  a  modern  processing 
industry .  Thus  in  1957  the  food 
industr\-  accounted  for  30  5%  of 
the  total  \alue  of  Poland’s  indus¬ 
trial  production,  and  food  exports 
represented  it)%  of  the  overall 
value  of  exports. 

While  production  of  certain 
foods  for  home  consumption  or 
export,  particularly  meat,  grain, 
dairy  products  and  sugar,  is  a 
long-standing  tradition,  the  large- 
scale  processing  of  food  is  only 
now  being  develo|)ed  to  any  con¬ 
siderable  extent,  and  it  is  only  in 
the  past  few  years  that  Poland  has 
begun  to  manufacture  food-pro¬ 
cessing  machinery.' 

Machinery  association 

The  design  and  manufacture  of 
such  equipment  is  mainly  under 
the  auspices  of  the  Ministry  for  the 
Food  Industry  (certain  machin¬ 
ery,  mainly  for  the  sugar,  milling, 
meat  and  dairy  industries,  is  also 
manufactured  by  co-ojjerative  en¬ 
terprises  and  by  factories  within 
the  organisation  for  heavy  indus¬ 
try’).  There  are  twelve  establish¬ 
ments  sujx^rvised  by  the  Ministry 
for  the  Food  Industry  making 
food-processing  machinery,  and 
they  are  groui)ed  in  an  “  Associa¬ 
tion  for  the  Building  and  Instal¬ 
lation  of  .Machinery’  for  the  Food 
Industry.” 

This  organisation  is  res|)onsible 
for  about  70%  of  the  country's 
total  outj)ut  of  food  machinery.  It 
undertakes  production  of  complete 
machines  and  spare  parts,  and 
supervises  installation  of  plant, 
while  its  Central  Construction 
Bureau  is  responsible  for  design¬ 
ing  new  machinery,  building  pro¬ 


totypes,  and  testing  equipment. 
In  all,  some  120  tyj)es  of  basic 
machines  for  food  processing  are 
now  manufactured  by  factories  in 
the  association,  and  each  year 
about  30  new  types  of  equipment 
are  added  to  the  list.  Great  em¬ 
phasis  is  placed  on  consultation 
with  the  research  institutes  of  the 
food  industry  and  heavy  industry, 
as  well  as  with  food  technologists 
from  the  factories,  at  all  stages  in 
the  dev’elopment  of  new  machin- 
ery. 

Equipment  now  being  manu¬ 
factured  covers  a  wide  range  of 
processes,  both  in  those  branches 
which  are  traditionally  important 
like  meat  products  and  sugar  re¬ 
fining,  ancl  in  those  where  raw 
materials  are  plentiful  but  where 
processing  has  hitherto  been  on  a 


verv^  limited  scale,  such  as  fruit 
and  vegetable  products,  and  con¬ 
fectionery’. 

Sugar 

Sugar  beet  is  one  of  Poland’s 
major  industrial  crops.  Domestic 
industry  is  now  producing  beet 
cutters,  reservoirs  for  lx?et  pulp 
(daily  capacity  4,500  kg.),  rinsing 
plant  working  at  a  pressure  of  12 
atm.,  high  speed  heaters  with  a 
heating  surface  of  100  scp  m.,  and 
automatic  sharjieners  for  the 
kniyes  of  mincing  machines. 

Confectionery 

Polish  sugar  confectionery  is 
generally  of  good  quality,  but  out¬ 
put  is  fairly  small  and  techniques 
rather  backward.  In  an  attempt 
to  improve  the  position,  various 
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types  of  equipment  are  now  being 
manufactured.  These  include 
plant  for  moulding  caramels  with 
an  output  of  i,ooo  kg.  hr.,  and 
for  moulding  drops  with  an  output 
of  150  kg.  hr.  machinery  for 
drawing  caramel  mi.xtures  (30-40 
r.p.m.),  and  tables  for  heating  and 
cooling  caramels. 

Fruit  and  vegetable  processing 

This  too  is  a  branch  that  has 
hitherto  suffered  from  lack  of  pro¬ 
cessing  capacity.  Equipment  now 
available  includes  “swan  neck’’ 
conveyors  with  a  capacity  of  up 
to  4,000  kg. /hr.,  screw  conveyors 
for  soft  fruit,  vegetable  cutters 
(yield  250  kg.  hr.),  vegetable 
scrajx'rs  (600  kg.  hr.),  apple 
jx^elers  (dealing  with  120-200  kg. 
of  fruit  i^er  hour),  100  kg.  hr. 
tomato  pu4x?rs,  two-stage  sieving 
machines  for  tomato  puree  (1,000 
kg. /hr.),  universal  sieving  ma¬ 
chines  (1,000  kg.  hr.),  autoclaves 
for  canning,  cherry  stoners  (200 
kg.  hr.),  vacuum  heaters  for  pre¬ 


paring  conserves  and  for  condens¬ 
ing  tomato  puree,  and  washing 
plant  for  hard  and  soft  fruit. 

Meat  industiy 

The  emphasis  here  is  on  com¬ 
plete  production  lines,  such  as  a 
plant  capable  of  dealing  with  200 
head  of  cattle  |)er  eight-hour  work¬ 
ing  period,  which  consists  of  abat¬ 
toir,  automatic  loading  plant  feed¬ 
ing  carcases  to  conveyor  line,  saws 
for  removing  horns,  skinning  in¬ 
stallations,  and  machinery  for 
cutting  up  fat,  the  whole  being 
linked  with  a  continuous  conveyor 
system. 

Other  equipment 

Machinery  produced  for  other 
branches  of  the  food  industry  in¬ 
cludes  potato  graters  with  a  capa¬ 
city  of  7  tons  hr. ,  vacuum  dehyd¬ 
rators  for  starch  (1,500  kg.  day), 
apparatus  for  testing  the  seal  of 
barrels,  egg  sorting  plant  capable 
of  sorting,  stamping  and  checking 


the  freshness  of  6,000  eggi  hr., 
mixers  for  curds  (150  kg.  hr.), 
semi  -  automatic  butter  fo,  mers, 
and  a  120  litre  hr.  milk  separator. 

Recently  introduced  equipment 
includes  lines  for  sterilised  bottling 
of  wines  and  fruit  juices  (4,000- 
6,000  bottles  hr.),  for  the  produc¬ 
tion  of  pickled  gherkins  (£,000- 
2,000  kg.  hr.),  and  for  the  inanu- 
facture  of  natural  tomato  juice 
(2,000  1.  hr.).  The  increased  out¬ 
put  of  the  brewing  industry  will 
shortly  be  assisted  by  an  auto¬ 
matic  bottling  line  capable  of 
handling  4,000-6,000  bottles  hr., 
and  automatic  plant  for  tarring 
barrels  is  also  going  into  produc¬ 
tion. 

The  manufacture  of  food-pro¬ 
cessing  machinery  in  Poland  has 
now  reached  a  |)oint  where  the 
industry  can  look  forward  to  ex¬ 
porting  not  only  individual  items 
of  machinery  and  equipment,  but 
also  full  production  lines  and  even 
complete  plant,  on  an  increasing 
scale. — N.  E.  Orna. 


Fish  Processing  in  Poland 


Considerable  progress  was  made 
in  the  first  seven-year  planning 
period,  1950-56,  in  the  provision 
of  cold  storage  for  food,  in  two 
main  .groups,  of  which  the  first 
comprised  fish  and  the  second 
most  other  perishables  such  as 
meat,  milk  products,  fruit  and 
vegetables.  This  division  coin¬ 
cided,  too,  with  state  organisation 
of  the  food  industries  under  two 
ministries  with  their  res[)ective 
[)lanning  and  constructional  de¬ 
partments.  Besides  the  differences 
in  design  of  cold  storage  inherent 
in  the  two  groups,  of  fish  on  the 
one  hand  and  other  f(K)ds  on  the 
other,  many  others  arose  through 
such  dual  authority. 

Cold  storage 

.\lthough  floor-space  and  cubic 
volume  for  fish  were  much  less 
than  for  meat,  etc.,  the  cold  stor¬ 
age  problems  in  this  case  were  of 
special  interest,  and  offered  many 


unique  features  both  from  a  tech¬ 
nical  and  economic  point  of  view. 
A  single  organisation  was  estab¬ 
lished  in  Gdynia  to  deal  with  most 
of  the  work  of  design  and  erection 
of  plant  and  equipment,  both  in 
the  actual  cold  stores  and  in  auxil¬ 
iary  lines  such  as  transport,  ice 
production,  insulation  problems, 
tinplate  supply,  and  so  forth. 

After  the  more  urgent  needs  of 
cold  storage  had  been  to  some  de¬ 
gree  provided  for,  the  Gdynia 
firm,  that  had  meanwhile  expanded 
on  a  large  scale,  turned  its  atten¬ 
tion  to  ex[x)rts  to  China,  Bulgaria, 
and  other  countries;  and  to  the 
construction  of  cold  storage  for 
ships,  ports  and  harbours,  and 
railways,  including  such  Baltic 
ports  as  come  under  Polish  con¬ 
trol.  Cold  storage  here,  for  sea- 
fish,  fulfilled  a  variety  of  needs 
going  much  beyond  those  usually 
associated  with  this  particular  field 
of  food  preservation.  These  de¬ 


velopments  ran  parallel  with  those 
of  the  sea  fisheries  and  the  fish 
trade  as  a  whole. 

Modern  fishing  fleet 

The  fishing  fleet,  built  in  Polish 
{X)rts,  possesses  today  all  the  most 
modern  and  efficient  equipment, 
and  comprises  small  craft  of  17  m. 
and  24  m.  steel  cutter  kind,  as  well 
as  large  luggers  and  trawlers  and 
parent  ships  equipped  with  refrig¬ 
eration  and  cold  storage.  These 
latter  can  serve  also  as  supply 
ships  for  those  operating  in  North 
Sea  high  latitudes  for  weeks  at  a 
time. 

Prior  to  the  first  period  plan 
(Ijefore  1950)  the  existing  cold 
stores  were  reconstructed  and 
modernised,  and  the  exj)erience 
thus  gained  applied  in  the  new 
buildings.  By  way  of  example  the 
fish  store  at  Stettin  may  l)e  men¬ 
tioned,  This  was  first  commis¬ 
sioned  for  cold  storage  in  1948, 
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These  pictures  show  that  Polish  equipment  is  up-to-date  and  modem.  (Left):  A  plant  for  producing  edible  fat  in  Klemensow. 

(Right):  A  brewery  in  Bialystok. 


with  3,000  sq.  m.,  and  is  the  third 
largest  in  the  country  after  Gdynia 
(4,000  in  1950)  and  Swinerniinde 
(4,600  in  1953). 

Fish  processing 

At  Stettin  a  processing  r(X)m 
{Manipulationshalle)  has  been 
built  for  preliminary  treatment  of 
the  fish,  with  an  ice  store  above, 
where,  for  the  first  time,  a  roof- 
high  capacity  evaporator  has  been 
tested,  and  later  installed  in  all 
new  construction.  Two  fish  freez¬ 
ing  plants  have  also  been  provided : 
one  brine  and  the  other  tunnel. 
The  brine  plant  intended  for  the 
smaller  kinds  of  fish  and  fillets, 
with  a  capacity  of  about  35  tons  / 
day,  also  served,  with  little  or  no 
change,  as  a  model  type  for  new 
installations.  A  standard  tyiie  of 
tunnel  plant  has  been  develojx^d 
from  the  other. 

About  the  same  time  cold  stor¬ 
age  was  established  in  other  fish¬ 
ing  ports — Leba,  Riigenwalde, 
Kolberg,  etc.,  or  existing  small 
ones  enlarged ;  and  on  Wollin 
island  a  small  one-storey  building 
was  erected  especially  for  fresh¬ 
water  fish.  In  the  article  by  En¬ 
gineer  T.  Skwarczynski,  of  Mann¬ 
heim,  from  which  most  of  these 
details  are  taken,*  details  are 
tabulated  of  the  ten  principal  new 
cold  stores  and  five  fish-market 
{Fischhalle)  installations,  together 


with  illustrated  descriptions  of 
plant.  The  different  kinds  of  re¬ 
frigerating  and  cold-storage  equip¬ 
ment,  number  of  stages,  tempera¬ 
ture  range,  down  to  the  lowest 
deep  freeze,  are  also  fully  de¬ 
scribed,  including  names  of  sup¬ 
pliers,  that  may  be  German, 
Polish,  French,  British,  etc. 

For  trans|X)rt,  the  most  com¬ 
monly  used  packing  for  all  kinds 
of  frozen  or  ice-packed  fish  are 
wooden  lattice  boxes  and  plastic  or 
cardboard  cartons.  Frozen  fillets 
are  packed  in  these  latter.  For  ver¬ 
tical  hoisting  from  one  storey  to 
another,  containers  holding  up  to 
3  tons  may  be  employed;  and  for 
horizontal  travel  rubber-wheeled 
runabouts  are  found  most  con¬ 
venient,  up  to  2h  tons  capacity. 

The  ice-making  plants,  e.g.  at 
(idjmia  and  Swinerniinde,  have 
mostly  American  boxes  or  cabi¬ 
nets  for  135  kg.  blocks,  requiring 
less  labour  than  the  smaller  earlier 
used  25  kg.  boxes,  a  matter  of 
importance  in  cases  where  100 
tons  of  ice  must  be  bunkered  at 
short  notice.  At  Gdynia  the  ice 
may  be  sent  to  two  ice  mills,  part 
for  use  on  ships  and  [)art  for  other 
pur|)oses. 

New  port 

Despite  the  progress  made  in 
this  first  stage  of  installing  cold- 
storage  and  freezing  equipment, 


much  yet  remains  to  be  done  in 
the  second  stage  of  transport  to 
the  consumer,  in  which  chain 
there  are  many  links.  Moreover 
the  fish  catch  very  often  exceeds 
the  available  freezing  plant.  So 
this  must  be  further  enlarged,  and 
advantage  taken  of  all  the  tech¬ 
nical  improvements  that  have 
been  developed  during  the  past 
two  or  three  years,  such  as  elec¬ 
trostatic  fumigation,  the  use  of 
alginates  in  freezing  and  of  sul- 
phonamides  and  antibiotics  in  fish 
conservation,  and  new  fish-pro- 
cessing  machines. 

As  a  result  of  much  study  of 
these  new  developments,  and 
many  visits  abroad,  the  Polish 
State  Fisheries  Inst.,  Gdynia,  in 
1957,  introduced  the  preliminary 
plans  for  a  large  new  fisheries  port 
at  Wladyslowow.  Construction  is 
well  on  the  way,  but  apparently 
the  final  decisions  have  not  yet 
been  taken.  The  new  port  is  in¬ 
tended  for  dealing  with  3,000  tons 
of  fish  per  day.  The  new  harbour 
is  to  be  large  enough  for  the  move¬ 
ments  of  350  fishing  cutters.  All 
the  plant  for  preliminary  treat¬ 
ment,  processing,  cold  storage, 
freezing,  etc.  is  being  housed  in 
one  large  building  fully  equipped 
with  the  necessaiy'  conveyor  belts, 
hoists  and  other  transport  means. 

Half  the  refrigeration  equipment 

(Concluded  on  page  261) 
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Standards  of  Nutrition  - 1 1 


By  Francis  Ajiward,  Ph.iK,  D.Sc^ 


Revision  of  dietarv  standards  may  be  necessary  in  the  light  of  the  most  recent  evidence 
discussed  in  this  article,  which  shows  that  the  problem  of  nutrition  is  more  complicated  than 
was  once  thought,  especially  as  the  human  body  is  remarkably  adaptable  to  wide  variations 

in  nutrient  intake. 


Rather  similar  conclusions 
emerge  from  the  investigations 
of  Xicol'''  on  |X‘asant  communities 
in  Nigeria.  His  re|K)rts  deal  with 
energy'  as  well  as  protein  require¬ 
ments  and  include  a  critical  ac¬ 
count  of  methods  available  for 
survey  and  analytical  work.  He 
notes  that  the  overall  incidence  of 
clinically  detectable  “  protein 
malnutrition'’  is  low;  among 
children  up  to  nine  years  old  the 
figures  were  2  2%  in  one  com¬ 
munity  and  5-3%  in  another; 
among  those  over  nine  years  old  he 
found  only  one  case.  Xicol,  in 
summarising  his  work  states :  “it 
is  noteworthy  that  so  little  differ¬ 
ence  was  found  between  the  clini¬ 
cal  conditions  of  two  groups  of 
.African  peasants  whose  diets  sup¬ 
plied  on  the  one  hand  a  daily  aver¬ 
age  of  85  g.  of  protein  (score  77 
on  the  F.A.O.  amino-acid  pattern) 
and  on  the  other  hand  51  g.  (score 
50).  It  seems  reasonable  to  assume 
that  51  g.  of  protein  (sc'ore  50)  is 
satisfactory’  for  normal  adult 
maintenance  in  such  rural  tropical 
communities.  It  seems  justifiable 
to  conclude  that  the  safe  practical 
allowance  of  dietary  protein  sug¬ 
gested  by  the  F.A.O.  ('ommittee 
on  Protein  Requirements  ( 1957)  is 
unnecessarily  high. 

As  a  result  of  exjierimental  work 
on  the  quality'  and  quantity’  of  pro¬ 
tein  required  by  man,  there  is  now 
a  substantial  l)ody  of  scientific 
workers  in  different  countries  who 
challenge  the  benefits  of  some  of 
the  changes  in  dietary'  patterns 
described  earlier  and  who  suggest 
that  in  some  countries,  or  within 


some  groups  in  some  countries,  the 
change  has  gone  too  far.^‘  It  is 
[Kissible  to  accept  the  evidence  for 
“  protein  malnutrition  “  in  Africa 
and  elsewhere  and  at  the  same 
time  to  believe  with  Magee  and  his 
colleagues  of  the  (IhK.)  Ministry 
of  Health  that:  “  The  many  state¬ 
ments  that  have  been  made  that 
definite  amounts  of  proportions  of 
animal  protein  are  essential  for 
go(Kl  nutrition  are  not  supported 
by  anv  ex|)erimental  evidence.’’^' 

These  findings  are  of  great  signi¬ 
ficance  es|x'ciallv  when  their  eco¬ 
nomic  implications  are  considered. 
The  relative  exjx^nse  of  animal 
compared  to  plant  foods  is  some¬ 
thing  more  than  an  accident  of 
trade ;  it  springs  from  the  fact  that 
ev’en  the  best  of  domesticated  ani¬ 
mals,  the  pig  or  the  lactating  cow, 
is  an  inefficient  machine  for  the 
conversion  of  vegetable  to  animal 
f<M)d.  The  efficiency  of  conversion 
is  rarely’  more  than  20%  and  is 
often  less.’* 

Mixed  proteins 

The  newer  outlook  has  been  well 
expressed  by  Booher  of  Minnesota, 
in  an  imjx)rtant  paper'*  which  re¬ 
view's  with  ample  references  to 
original  sources,  the  biochemical 
and  economic  aspects  of  food  pro¬ 
teins.  Many’  other  scientific 
workers  in  the  United  States  and 
elsewhere  have  also  prop<)sed  that 
fuller  use  be  made  of  vegetable 
proteins  (such  as  those  from  sov'a 
and  other  crops)  and  also  of  yeast 
protein,  and  have  shown  how  the 
nutritional  value  of  cereal  foods 
can  be  improved  by  the  incorpora¬ 


tion  of  relatively  small  amounts 
of  protein  supplements.’®'®'**^’’*’ 
Thus  McCay  of  Cornell  University 
in  co-oj)eration  with  the  New  York 
State  Board  of  Health  and  School 
Health  Authorities,  has  advocated 
the  use  of  bread  “  triple-enriched  ” 
by  soya,  wheat-germ  and  dried 
milk. 

Im|X)rtant  work  has  been  carried 
out  in  both  the  U.K.  and  the 
U.S.A.  on  the  use  of  dried  yeast 
as  a  supplementary  food  (to  sup- 
|)ly  vitamins  as  well  as  some  pro¬ 
tein)"  and  the  modern  se  ientific 
and  medical  outlook  may  lx*  seen 
in  the  fully  dwiimented  re|H)rt  of 
the  Medical  Research  ('ouncil  on 
the  preparation  of  milk  substitutes 
for  infant  feeding.®® 

This  re-emphasis  of  the  value  of 
vegetable  proteins  is  not  to  l)e  re¬ 
garded  as  a  plea  for  “  vegetarian¬ 
ism,"  but  it  may  be  well  to  re¬ 
member  that  whereas  in  western 
countries,  most  people  like  to  eat 
some  meat  and  dairy  produce, 
this  is  not  universally  true.  An 
Indian  writer  has  commented  on 
the  fact  that  whereas  in  Britain 
vegetarians  are  in  a  small  minority 
and  are  often  regarded  as  cranks, 
in  India,  where  many  millions  of 
the  inhabitants  for  religious  or 
other  reasons  are  vegetarians,  this 
dietary  practice  cannot  be  dis¬ 
missed  as  just  a  fad.’ 

3.  Other  nutrients 

It  is  impossible  to  discuss  in  de¬ 
tail  the  very  large  number  of  in¬ 
vestigations  on  the  requirements 
for  minerals  and  accessory  factors. 
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A  picture  of  hunger.  Chinese  beggars  surround  a  vehicle  in  Chiyang,  Hunan  province. 


but  the  |)roblem  may  be  illustrated 
by  considering  the  element  cal¬ 
cium,  which  as  a  major  constitu¬ 
ent  of  bone  and  other  tissue,  has 
been  investigated  j)erhaps  more 
thoroughly  from  the  biochemical 
and  nutritional  standjxiint  than 
any  other  mineral.  Yet  in  spite  of 
many  hundreds  of  clinical  and 
laboratory  reports  on  exi)erimental 
animals  as  well  as  man,  there  are 
still  important  gaps  in  our  know¬ 
ledge  and  disagreements  among  re¬ 
search  workers. 

Walker  of  Johannesburg  has 
published  accounts  of  his  own  in¬ 
vestigations  and  has  included  a 
critical  survey  of  various  state¬ 
ments  in  the  literature  of  calcium 
metabolism.  ’’  He  concludes  that 
although  “it  is  widely  believed 
that  a  low  intake  of  calcium  can 
cause  or  predispose  to  the  develop¬ 
ment  of  rickets,"  from  his  results 
“there  seems  to  be  no  evidence 
that  a  low  calcium  diet  promotes, 
still  less  causes,  rickets."  He  adds 
that  '  ‘  it  would  seem  wholly  un¬ 
warrantable  to  list  prophylaxis 
against  rickets  as  a  reason  for  in¬ 
sisting  on  the  high  intakes  of  cal¬ 
cium  at  present  recommended." 
In  other  paj)ers  Walker  presents 


evidence  against  other  claims  that 
have  been  made  in  favour  of  high 
levels  of  dietary  calcium. 

Other  reports  old  and  new  deal 
with  the  |)roblem  of  calcium  levels. 
Several  authors  have  pointed  out 
how  errors  may  occur  in  the  cal¬ 
culation  of  dietary  intakes  by  neg¬ 
lecting  the  calcium  present  in 
drinking  water  or  in  water  used 
for  cooking;  thus  Murray  has  sug¬ 
gested  that  hard  water  may  con¬ 
tribute  up  to  200  mg.  of  calcium 
|)er  day.  Over  twentv  years  ago 
(in  ic)38)  the  Advisory  ('ouncil  of 
Nutrition  for  the  Commonwealth 
of  Australia  reported :  “  an  unduly 
high  standard  of  mineral  require¬ 
ments  has  been  set  by  overseas 
workers."  The  application  of  cer¬ 
tain  U.S.  standards  to  the  diet¬ 
aries  of  families  in  the  capitals  of 
the  Australian  states,  indicates 
that  only  3%  were  satisfactory  in 
calcium  intake,  a  figure  which  is 
absurd  in  a  country  recognised  for 
its  high  standard  of  living  and 
health.  Various  workers  have  ex¬ 
amined  the  uncertain  foundations 
(balance  experiments)  on  which 
standards  for  calcium  reciuirements 
have  been  built*'  and  Goldsmith 
believes  that  ‘  ‘  neither  the  most 


satisfactory  level  of  calcium  intake 
nor  the  optimum  level  of  calcium 
at  any  physiological  age  or  stage 
of  man’s  development  is  known. 

When  one  recognises  the  problem 
of  reaching  firm  conclusions  re¬ 
garding  the  ideal  dietary  level  of 
calcium,  an  element  which  occurs 
in  relatively  tew  combinations  in 
foods  and  which  can  be  deter¬ 
mined  quantitatively  without  un¬ 
due  difficulty,  it  is  easy  to  see  how 
problems  arise  in  determining  the 
ideal  levels  of  vitamins  and  other 
accessory  factors.  The  picture  that 
emerges  is  rather  similar  to  that 
described  for  protein  require¬ 
ments;  as  more  and  more  work  is 
done,  early  concepts  of  rigid  and 
high  requirements  are  modified 
and  lower  figures  have  become 
accepted,  or  at  least  have  been 
considered  as  {K)ssible  or  reason¬ 
able.'" 

NUTRIENT  INTER¬ 
RELATIONSHIPS 

Although  it  is  still  common 
practice  to  define  food  require¬ 
ments  in  terms  of  classes  of  foods 
such  as  fats  and  proteins,  it  is  be¬ 
coming  increasingly  clear  that  we 
must  think  in  terms  of  individual 
nutrients  (see  the  table).  The 
exact  number  of  essential  nutrients 
is  unknown ;  future  work  may  per¬ 
haps  establish  the  necessity  of  sev¬ 
eral  trace  elements,  some  of  which 
are  already  recognised  as  con¬ 
stituents  of  enzyme  or  vitamin  sys¬ 
tems.  “ 

It  seems  likely,  however,  that 
some  forty  individual  nutrients  are 
required  by  man.  These  nutrients, 
often  in  combined  form  (such  as 
amino  acids  in  proteins;  essential 
fatty  acids  in  triglycerides  or  phos¬ 
pholipids)  are  present  in  varying 
quantities  in  many  different  ani¬ 
mal  or  plant  products.  Hence  it  is 
probable  that  the  average  person 
living  on  an  ample  mixed  diet  will 
consume  all  the  individual  nutri¬ 
ents  required.  On  diets  which  are 
(a)  more  limited  in  quantity  or  (b) 
less  varied  there  will  clearly  be  a 
greater  danger  of  one  or  more  of 
the  nutrients  being  absent  or  pre¬ 
sent  in  very  low  amounts. 

Recent  work  has,  however,  cast 
doubt  on  the  older  concept  of  fixed 
daily  minimum  requirements  of  all 


Food  Manufacture — June,  1960 


241 


nutrients,  firstly  because  of  the  in¬ 
creasing  ninnlx'r  of  inter-relation¬ 
ships  that  are  being  discovered , 
and  secondly  because  of  the  rerog- 
nitiem  of  adaptive  processes. 

The  coinj)licated  matter  of  inter¬ 
relationships  has  lieen  discusst'd  in 
several  recent  reviews  (see,  for 
example,  the  sym|X)sium  “  Recent 
Research  on  X’itamins  and 
two  illustrative  examples  only  can 
lx>  given  here : 

(i)  It  has  been  shown  that  the 
requirements  of  certain  \itamins 
dejxMid  on  the  quantities  of  major 
dietaiA'  components  (cf.  Platt).'* 
Thus  Sarrett  and  Perlzweig  have 
demonstrated  a  connection  be¬ 
tween  riboflavin  and  dietary  pro¬ 
tein;  \arious  authors  have  found 
that  a  diet  high  in  protein  increases 
the  need  for  vitamin  B,2:  much 
work  has  been  done  on  the  rela¬ 
tionship  of  vitamin  B,  (thiamine) 
to  carbohydrate  metabolism, '* 

(ii)  Important  chemical  trans¬ 
formations  and  inter-relationships 
between  vitamins  and  amino  acids 
have  been  demonstrated.  Thus  it 
is  known  that  tryptophane,  an 
essential  amino  acid,  can  be  trans¬ 
formed  into  nicotinic  acid,  a  mem- 
Ix'r  of  the  vitamin  B  complex;^' 
investigations  on  fatty  livers  by 
Best,  Channon  and  their  colleagues 
led  to  a  recognition  of  a  connection 
between  choline,  betaine  and  the 
amino  acid  methionine  and  to  the 
discovery  by  du  Vigneaud  and  his 
associates  of  the  biochemical  pro¬ 
cess  known  as  transmethylation — 
the  transfer  of  methyl  groups  be¬ 
tween  different  compounds  so  that 
choline  can  be  replaced  in  part  by 
methionine.*** 

Human  adaptation 

Manv  laboratories  are  now  in¬ 
volved  in  investigations  in  inter¬ 
relationships  such  as  the  above 
and  on  the  inter-relationships  be¬ 
tween  the  essential  and  non-essen¬ 
tial  amino  acids.'*  '***  Clinical 
workers  too  are  paying  increased 
attention  to  this  matter  and  are 
beginning  to  recognise  that  the 
daily  requirement  of  a  nutrient 
such  as  a  vitamin  may  vary  with 
the  composition  of  the  diet  as  a 
whole." 

It  is  well  known  that  micro- 


(»rganisms  and  lower  animals  can 
adapt  themselves  with  amazing 
rapidity  to  changes  in  environ¬ 
mental  conditions,  and  it  has  long 
lH*en  recognist‘d  that  human  lx‘- 
ings  also  can  adapt  themselves  to 
external  circumstances.  The  full 
extent  of  adaptation  has,  however, 
Imm  realised  only  in  the  |)ast  few' 
wars;  it  is  now  evident  that  man 
can  make  .some  highly  effective 
physiological  adjustments,  enabl¬ 
ing  him  to  live  on  a  wide  variety 
of  diets  whirli  may  lx‘  qualitatively 
and  quantitatively  Ih*1ow  the  sup- 
|K)sedly  normal  standards. *** 

The  laboratory  studies  of  Ancel 
Keys  and  his  colleagues,  *  and  the 
many  field  studies  in  the  prisoner- 
of-war  and  other  camps  during 
and  after  the  Second  W’orld  War 
have  added  much  to  our  know¬ 
ledge  of  human  adaptation.  Nutri¬ 
tional  investigation  on  the  jxople 
in  the  ‘  ‘  occupied  ’  ’  countries  of 
Europe  revealed  numbers  of  people 
suffering  from  the  classical  symp¬ 
toms  of  famine,  but  nevertheless 
many  physicians  were  surprised  to 
see  how  well  others  had  adjusted 
themselves  with  success  to  low 
calory'  diets.  Sir  Jack  Drummond 
in  his  introduction  to  Key’s  rejxrrt 
on  “Human  Starvation”  re¬ 
ferred**®  to  the  “vital  question  of 
adaptation.”  “It  is  gratifying 
that  Professor  Keys  and  his  col¬ 
leagues  have  clearly  demonstrated 
that  adaptation  to  low  calorie  in¬ 
takes  occurs.  The  calculation  that 
an  economy  of  the  order  of  boo 
calories  daily  might  follow  adap¬ 
tation  related  to  a  reduction  of 
weight  such  as  shown  by  Professor 
Key’s  volunteers  is  certainly  com¬ 
patible  with  the  general  picture 
presented  by  the  populations  of 
the  larger  towns  of  Europe,  where 
food  restrictions  reduced  the  aver¬ 
age  energy  intake  to  something  be¬ 
tween  1,500  and  2,000  calories.” 

An  increasing  number  of  clini¬ 
cal  and  laboratory  workers  have 
drawn  attention  to  the  pheno¬ 
menon  of  adaptation  and  to  the 
necessity  of  a  more  cautious  and  a 
more  critical  use  of  dietary  stan¬ 
dards,  both  in  relation  to  calories 
and  nutrients  such  as  calcium.  No 
one  would  seek  in  a  national  or 
international  programme  to  work 
in  terms  of  minimum  “  require¬ 


ments  ”  that  are  so  low  as  to  :eave 
ncj  margin  for  safety,  but  th«  con¬ 
cept  of  adaptation  makes  iuuch 
more  difficult  both  the  fixing  of 
minimum  requirements  and  the 
definition  of  undernutrition. 

Summary 

.Many  recent  investigations  are 
likely  to  affect  public  health  jHilicy 
both  at  home  and  abroad.  These 
investigations  indicate  that : 

(1)  variations  both  in  res|)ect  to 
calorie  and  nutrient  requirements 
Ix'tween  individuals  are  almost 
certainly  wider  than  was  at  one 
time  realised; 

(2)  although  the  methods  used 
for  surveys  of  dietary  n'quire- 
ments  have  proved  of  great  value, 
they  involve  many  assumptions; 

(3)  the  published  “  standards” 
for  calories  are  unnecessarily  high 
and  need  modification  esjx'cially 
for  tropical  and  semi-tropical  re¬ 
gions  ; 

(4)  the  “  standards  ”  for  protein 
(amino  acids),  calcium  and  other 
nutrients  may  also  be  unneces¬ 
sarily  high; 

(5)  the  idea  of  the  primacy  of 
animal  protein  must  now  be  re¬ 
jected  and  many  statements  re¬ 
garding  the  importance  of  animal 
protein  in  nutrition  challenged; 

(6)  qualitative  deficiencies  of 
protein  may  often  be  made  good 
by  supplementation  with  relatively 
small  amounts  of  proteins  from 
plants  or  micro-organisms; 

(7)  the  older  rigid  concept  of 
fixed  dietary  requirements  must  be 
modified  in  the  light  of  new  know¬ 
ledge  of  inter-relationships  between 
nutrients,  the  extent  of  individual 
variations  and  the  possibility  of 
adaptation  to  diets. 

See  last  month's  issue  for  the  references 
indicated  hy  numbers  in  the  text. 


^  Two  leaflets  have  recently  lM*en  pub¬ 
lished  by  the  Cambridge  Instrument 
Co.  Ltd..  The  first,  List  144  6  des¬ 
cribes  a  range  of  indicators,  recorders 
and  controllers  for  use  with  the  Cam¬ 
bridge  automatic  gas  analysers  of  the 
thermal  conductivity  type.  Details  are 
also  given  of  units  for  the  supply  and 
standardisation  of  the  katharometer- 
bridge  current.  List  307/2  gives  de¬ 
tails  of  the  patterns  and  ranges  of 
vapour  pressure  thermometers  which 
are  made  by  the  company. 
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fOOD  MANUFACTURE  reviews 


AIDS  to  AUTOMATION 


Accurate  control  of  one  or  more  process  variables  means  a  better  quality  product  and  is  more 
easily  and  cheaply  done  automatically.  The  small  manufacturer  as  well  as  the  large  can  often 
benefit  by  some  degree  of  automation,  and  installations  and  devices  small  as  well  as  large  are 

reviewed  here. 


IT  is  a  mistake  to  imagine  that 
automatic  control  is  restricted  to 
large-scale  processes.  There  are 
many  op|K)rtunities  for  its  applica¬ 
tion  to  smaller  scale  operations, 
resulting  in  better  quality  control, 
greater  uniformity  of  product,  and 
lower  operating  costs.  Many 
manufacturers  cater  for  the  small 
processor  as  well  as  the  large,  and 
bv  the  installation  of  a  few  com¬ 
paratively  simple  devices  and  in¬ 
struments,  a  measure  of  automa¬ 
tion  can  often  be  achieved  at  a 
cost  which  will  be  more  than  paid 
for  in  the  benefits  obtained. 

PROCESSING  AIDS 

.Automatic  means  of  process 
control  vary  in  size  from  complete 
bulk  handling  installations  to  sim¬ 
ple  instruments. 

Bulk  handling 

.\t  the  top  end  of  the  size  scale 
are  installations  such  as  those 
made  by  Wm.  Douglas  and  Sons, 
Ltd.,  a  member  of  the  Baker  Per¬ 
kins  group,  for  storing,  blending 
and  emulsifying  fats  and  deliver¬ 
ing  them  to  mixers  in  predeter¬ 
mined  quantities.  One  of  their  in¬ 
stallations  (at  Macdonald's  biscuit 
factory  in  Glasgow)  was  described 
in  our  issues  for  December,  1959, 
and  January,  i960. 

A  typical  plant  for  biscuits  fats, 
where  liquid  fats  are  delivered  into 
bulk  storage  vessels,  would  con¬ 
sist  of  a  road  tanker  pump  to  ex¬ 
tract  the  liquid  fats  from  the  de¬ 
livery  vehicle,  a  pump  to  draw 
from  any  one  of  the  bulk  storage 
vessels  when  making  a  blend, 
mixing  and  feed  vessels,  a  cooling 
plant,  finished  fat  silos,  a  coconut 
oil  silo  for  creamed  fats,  and  a 
range  of  high  speed  dough  mixers. 


.A  plant  of  this  tyj)e  is  usually 
arranged  on  full  automatic  control 
with  a  main  control  and  some¬ 
times,  de|x.'nding  on  the  size  of  the 
plant,  a  recipe  panel  at  the  mixer 
which  can  control  every  operation 
in  conjunction  with  the  main  panel 
room. 

By  using  a  changeable  plug 
unit,  the  recijx?  panel  can  be  set  to 
the  exact  quantities  of  ingredients, 
sequence  of  feeding  into  the  mixer 
and  the  mixing  cycle  for  any  type 
of  biscuit.  When  the  ojx'rator  is 
ready  to  charge  the  dough  mixer 
he  simply  presses  a  button.  Every 
operation  of  loading  the  ingred¬ 
ients  into  the  mixer  is  carried  out 
in  strict  rotation,  and  the  machine 


runs  automatically  for  the  dura¬ 
tion  and  at  the  sjx*ed  for  each 
stage  of  the  cycle.  A  bell  rings 
when  the  prcxess  is  complete.  On 
such  a  system  one  operator  can 
deal  with  up  to  four  high  sjjeed 
dough  mixers. 

The  bulk  storage  vessels  may 
be  placed  at  any  convenient  jx)si- 
tion.  Suction  plug  cocks  open 
and  close  as  required  under  electric 
impulse,  and  the  transfer  pump 
starts  and  stops  in  harmony.  Thus 
by  previously  setting  the  cycle  on 
the  control  panel,  the  composition 
of  the  blend  required  is  obtained. 
The  blend  is  then  cooled  and  de¬ 
livered  to  the  appropriate  mixer. 

In  cases  where  bulk  quantities 


An  instrument  panel  in  a  sugar  factory  for  controlling  the  carbonatation  process. 
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of  such  materials  as  malts  and 
syrups  are  use<l,  temperature  con¬ 
trol  ecpiipment  is  supplied.  The 
firm  also  supplies  ecpiii)ment  for 
warm  and  cold  dough  waters,  en¬ 
suring  the  e.xact  tenijX'rature. 

Another  firm  which  supplies 
large-scale  installations  is  Dunford 
and  Elliott  Process  Engineering, 
Ltd.,  whose  rotary  louvre  continu¬ 
ous  dryers,  c(X)lers  and  roasters 
can  Ix'  supplied  fully  automatic  in 
ofieration,  enabling  them  to  o|)er- 
ate  at  preset  conditions  without 
manual  adjustment.  \  niimlx'r  of 
cocoa  Ix'an,  ccxoa  nib  and  nut 
roasters  o|>erating  in  cluxolate 
manufacturers’  works  feature  con¬ 
tinuous  impregnation  of  the  cocoa 
nibs,  automatic  weighing  with  re¬ 
mote  indication  and  recording,  and 
fully  automatic  ojXMation. 

I.indars  automatic  prestd  meter¬ 
ing  and  weighing  systems,  say  the 
firm,  have  a  wide  apidication  in 
the  fixxl  industry’  where  preset 
quantities,  by  weight  or  \olume, 
of  liquids  or  solids  or  both  are 
automatically  delivered  as  mix¬ 
tures  or  blends  into  a  pnxess.  For 
the  preset  weighing  of  solids,  Liti- 
(iars  batch  ty|X‘  weighers  may  lx* 
used,  or  alternatixely  the  Lindara 
automatic  digitiser  exjuipment  may 
lie  attached  to  dial  scales  for  pre¬ 
set  control. 

Punched  card  systems 

All  the  above,  together  with  a 
process,  may  be  automatically 
controlled  from  punched  cards,  on 
w’hich  may  be  punched  the  vol¬ 
umes  or  blends  required,  the  route 
of  the  material  through  the  con¬ 
veyor  plant,  and  the  time  or  tem¬ 
perature  of  operation  of  the  indi¬ 
vidual  machines  or  units.  A  fully 
automatic  installation  controlled 
by  punched  card  (  an  be  oix*rated 
from  a  single  [X)int.  The  punched 
card  can,  of  course,  be  changed  as 
desired  to  alter  blends,  etc. 

An  added  feature  of  this  equip¬ 
ment  is  that  results  may  be  read 
out  individually  from  the  auto¬ 
matic  controls  in  the  form  of 
punched  card  or  tajie,  printed  by 
an  adding  machine  or  on  tickets 
for  feeding  into  punched  card  ac¬ 
counting  systems,  or  alternatively 
as  printed  weight  or  volume  tic¬ 
kets,  advice  notes,  etc. 


large  Dunford  and  Elliott  control  panel  complete  with  external  automatic  controls 
for  an  installation  comprising  four  large  sugar  dryers  and  ancillary  equipment. 


PnH'ess  controllers 

The  Sumalec  controller  made 
by  the  C  ambridge  Instrument  C'o., 
Ltd.,  is  designed  to  control  to  a 
preset  programme  and  record  pro¬ 
cess  variables  such  as  temix'ra- 
ture,  pressure  or  vacuum.  Suitable 
applications,  say  the  makers,  are 
sterilisation  and  cooking  in  can- 
nifig,  and  models  are  available  for 
a  very  wide  range  of  industrial 
applications. 

The  dev  ice  is  basically  an  elec¬ 
tro-pneumatic  controller  employ¬ 
ing  up  to  two  Hourdon-tyjx*  meas¬ 
uring  systems.  In  its  simplest 
form,  it  will  maintain  the  ternjx'ra- 
ture  of  a  process  at  a  desired  value 
tor  a  sfx'cified  time,  switch  off  and 
indicate  the  completion  of  the 
cycle.  W  ith  two  measuring  sys¬ 
tems,  a  recording  element  and 
suitable  sub-units,  the  instrument 
can  be  made  to  control  up  to  two 
separate  variables  and  switch  in  or 
out  a  theoretically  unlimited  num- 
l)er  of  separate  functions  (such  as 
o{x*rating  a  warning  light  or  o|x*n- 
ing  a  v'ent)  during  the  course  of 
the  programme,  which  can  last 
sev  eral  days.  Each  system  is  pro¬ 
vided  with  a  separate  recorder  jx'n 
and  setting  arm  for  the  desired 
value.  .Additional  contact  setting 
arms  are  fitted  when  the  function 
is  dejx'ndent  on  the  measured 
value.  When  the  function  is  time- 
dejx'ndent,  the  controller  is  fitted 
with  preset  electrical  contact 
timers.  All  contacts  can  be  made 
to  operate  warning  lights,  regulat¬ 
ing  units,  pilot  valves  and  other 
Ix>sitioning  devices. 

.A  control  element  ojx'rating  on 
a  20  p.s.i.  source  of  clean  dry  air 


provides  an  output  pressure  of 
15  p.s.i.,  sufficient  to  operate  most 
tvqx's  of  pneumatic  diaphragm 
valves.  When  integrated  with  a 
process,  the  controller  |)rovides 
fully  automatic  action  once  the 
starter  button  is  pressed.  When 
the  process  is  compleUxl,  the  in¬ 
strument  resets  itself  r(*ady  for  the 
next  cycle. 

Automatic  sugar  extraction 

.A  sugar  beet  processing  plant 
of  the  Irish  Sugar  ('o.  at  (  arlow, 
in  the  Republic  of  Ireland  (see 


The  Cambridge  “  Numalcc  ”  Process 
Controller  controls  either  simple  or 
complex  programmes,  recording  variables 
and  indicating  the  commencement  of 
each  stage. 
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TYPIC/U,  Ci^ING  Process  CYCLE 

•  ITN  fMC  C««t»io«C  *Nwit*i.C€'  CoNtnotkCa 


DeccnilH'r,  1959,  p.  449)  o|x>rates 
under  Hutornatic  control  and  pro¬ 
cesses  125  tons  of  sugar  i)er  hour. 
Instrumentation  was  carried  out 
by  Honeywell  ('ontrols,  Ltd.,  who 
say  that  the  control  system  makes 
such  effective  use  of  heat  energy 
that  the  plant's  fuel  bill  has  been 
greatly  reduced.  Feed  rate  is  re¬ 
corded  on  an  ElectroniK  potentio¬ 
meter  recorder.  Water  input  is 
controlled  by  a  pneumatic  recorder 
with  Air-()-Linc  pneumatic  con¬ 
trol.  The  temjx;rature  control  sys¬ 
tem  consists  of  a  temperature 
transmitter,  Tel-O-Set  miniature 
pneumatic  controller  and  dia¬ 
phragm  control  valve. 


A  -  Bwttoh  ••ettee  to  oTAOt  oooccoo: 
StCOO  IMkCT  VAkVC  eOCNtI 
PMCu«*TIC*».l.v-COnf  OOkLCO  TCtfOCOatwOC 
•IOC  IMI1IATC0. 
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pH  control  in  sugar  refining 

Control  of  /)H  at  various  stages 
of  the  sugar  refining  process  is 
imjx)rtant,  and  Electronic  Instru¬ 
ments,  Ltd.,  say  that  their  equip¬ 
ment  is  used  in  several  sugar  re¬ 
fineries.  Most  modern  sugar  fac¬ 
tories  use  the  carbonatation  process 
as  the  main  method  of  purification. 
In  this  process,  a  measured  quan¬ 
tity  of  lime  is  added  to  the  raw 
juice  and  CO.^  gas  is  passed 
through  the  solution  to  precipitate 
the  lime  as  chalk.  The  chalk  acts 
as  a  filtering  agent,  removing  the 
impurities  from  the  raw  juice.  The 
amount  of  CO.^  fed  to  the  carbonat- 
ator  is  automatically  controlled  by 


(Left):  An  “  ElectroniK  "  control  instrument  made  by  Honeywell  Controls,  Ltd., 
showing  cam  for  programming  a  process.  {Right):  A  **  Unipulse  ”  flowmeter  made 
b)'  Measurement,  Ltd.,  in  a  typical  circuit  with  panel  unit,  where  a  preset  batch 
quantity  is  set  by  rotary  switches  and  shown  on  dekatron  tubes,  with  the  total  quantity 
indicated  on  a  magnetic  counter. 


a  /)H  meter  so  that  the  /)H  of  the 
liquor  is  kept  between  10-5  and 
no.  The  carbonatation  process  is 
usually  rejieated,  but  the  pH  of 
the  liquor  is  controlled  at  a  lower 
value  (8  5  to  9-5)  by  further  addi¬ 
tion  of  CO.J.  In  any  determination 
of  /)H  it  is  necessary  for  the  elec¬ 
trodes  to  make  contact  with  the 
fluid  to  be  measured,  and  in  the 
case  of  sugar  liquor  this  can  be 
done  by  using  the  dip  electrode 
B28  which  is  mounted  on  the  side 
of  the  carb()natator  in  a  tank  or 
jaw  box.  A  sample  line  is  fed  from 
the  carbonatator  into  the  jaw  box. 
The  liquor  then  overflows  from  a 
weir  into  the  com|)artment  where 
the  electrode  is  situated,  and  ex¬ 
cess  from  this  is  diverted  back  to 
an  earlier  stage  in  the  process. 

Sulphitation  usually  follows  car- 
bonation,  particularly  if  white 
sugar  is  being  produced ;  this  pro¬ 
cess  also  involves  the  automatic 
control  of  /)H.  It  consists  in  pass¬ 
ing  SOo  gas  through  the  liquid 
until  the  neutral  value  of  pH  7  0  is 
reached. 

In  the  extraction  of  sugars  from 
beet,  the  process  water  has  to  be 
maintained  slightly  acid,  and  its 
pH  can  be  adjusted  automatically 
within  the  range  5-5  to  6  0. 

Flow  control 

Liquid  flow  measurement  is 
esy)ecially  important  in  brewing, 
baking  and  canning,  and  Measure¬ 
ment,  Ltd.,  offer  their  “  S  ”  range 
of  rotary  piston  meters,  which  can 
l)e  made  in  stainless  steel  or  other 
material,  for  edible  oils,  sugar 
syrups,  etc.  When  fitted  with  a 
simple  index,  the  meters  can  be 
used  for  continuous  measurement, 
but  much  of  their  equipment  is 
used  for  automatic  process  control, 
in  which  liquids  are  dispensed  at 
the  push  of  a  button. 

An  electro-magnetic  transmitter 
fitted  to  an  “  S  ”  meter  sends  out¬ 
put  signals  to  a  control  panel,  on 
the  front  of  which  is  fitted  an  auto¬ 
matic  batch  indicator,  signal 
lamps,  totalising  counters,  etc. 

For  measuring  liquids  to  very 
small  increments,  the  firm  supply 
the  Unipulse  meter,  which  has  few 
moving  pjarts  and  no  gearing. 
When  dispensing,  the  meter  trans¬ 
mits  signals. 
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Control  of  water  temperature 

A  moans  of  supplying  process 
water  at  any  desired  constant  tem- 
|H*rature  is  provided  by  the  Leon¬ 
ard  thermostatic  mixing  valve 
made  by  W’alker,  Crosweller  and 
Co.,  Ltd.,  who  say  that  J.  Lyons 
and  Co.,  Ltd.,  have  installed  them 
on  the  tempering  tanks  and  on  the 
large  doughnut-making  machines 
in  their  new  bakery  at  ('hessing- 
ton,  Surrey,  claimed  to  be  the  first 
fully  -  automated  baken’  in  the 
country.  The  valve  is  designed  to 
mix  hot  and  cold  water,  or  steam 
and  water,  so  that  a  supply  of 
warm  water  at  a  constant  required 
temperature  is  always  available. 
TemjXTature  control  is  achieved 
b\’  means  of  a  bimetal  coiled  ther¬ 
mostat,  and  the  makers  say  there 
are  no  mechanical  or  electrical 
parts  to  go  wrong. 

Suitable  applications  for  this 
valve  include  control  of  water  sup¬ 
plies  to  jacketed  vessels,  con¬ 
trolled  tepid  w'ater  supplies  for 
vegetable  rinsing,  and  especially 
in  bakeries  for  controlling  the 
water  supply  temperature  for 
dough  tempering  tanks. 

Other  equipment  made  by  the 
same  company  includes  the  Arkon 
series  of  gas  and  liquid  meters  and 
recorders. 

Pipeline  healing 

Controlled  automatic  heating  of 
pijx'lines  is  of  advantage  in  such 
processes  as  chocolate,  confec- 
tioner\’  and  glucose  manufacture. 
Electric  heating  tapes  for  this  pur¬ 
pose  are  made  by  Isopad,  Ltd.  A 
sensitive  bulb  is  placed  between 
the  surface  of  the  pipe  and  the 
heating  tape,  and  to  presettable  in¬ 
dicating  devices  which  are  set  by 
rotary  switch  or  dial.  For  cf)n- 
tinuous  mixing,  the  “S"  and 
Unipulse  meters  can  indicate  rate 
of  flow  remotely.  The  makers  say 
that  there  is  almost  no  limit  to  the 
type  of  electrical  interlocking  that 
can  be  arranged,  and  almost  fully- 
automatic  plant  can  be  provided 
by  using  sequential  switching,  time 
relays,  etc. 

A  hygienic  displacement  meter 
for  flow  rates  from  500  to  3,000 
g.p.h,  is  the  model  SM/LVq  made 
by  Tylors  of  London,  Ltd.  This 
can  be  used  either  with  a  large  dial 


Instruments  for  measuring  pH  made  by 
Electronic  Instruments,  Ltd.  {Top): 
Model  28A  industrial /7H  meter.  {Bottom^ 
left):  Model  A28  continuous  flow  elec¬ 
trode  system  for  automatic  pH  control. 
(Bottom,  right):  Model  B28  dip  type 
electrode  system. 


This  2  in.  model  “  SM  ”  Hygiene  Meter 
for  liquid  food  products,  made  by  Tylors 
of  London,  Ltd.,  shown  with  large  easy- 
read  dial,  can  also  be  used  with  electric 
dials  for  automatic  batch  control. 


for  easy  visual  reading  or  witu  the 
firm’s  standard  electric  diah  giv¬ 
ing  integral  or  remote  reaciings 
with  full  automatic  batch  coi.trol. 

It  has  a  quick-release  clamp  to 
facilitate  easy  dismantling  for 
sterilisation,  and  all  internal  .sur¬ 
faces  are  machined  and  highly 
IKjlished.  It  has  standard  A.P.V'. 
tyi)e  “  SP  ”  in-place  couplings, 
and  is  designed  for  in-place  (  lean¬ 
ing  at  up  to  140° F.  with  weak  f 
detergent  solutions.  Constructed  1 
of  stainless  steel  or  bronze,  its  ac¬ 
curacy  is  claimed  to  be  o  25% 
over  the  s|x?cified  flow  range;  a 
capillary  leads  to  the  control  head 
which  can  be  set  to  any  recpiired 
temi)erature  between  80  and 
230°  F.,  or  between  150  and 
550°  F.  Thermal  lagging  is  usually 
placed  over  the  tai)es,  enabling 
accurate  and  economic  mainten¬ 
ance  of  flow  tem{)erature. 

PACKAGE  MONITORING 

The  process  of  packaging  may 
consume  as  much  as  half  a  fac¬ 
tory’s  processing  effort,  and  op- 
|X)rtunities  for  automation  in  the 
packaging  lines  are  numerous. 
Besides  the  actual  wrapping  and 
cartoning,  such  operations  as 
batch  counting,  check  -  weighing 
and  metal  detection  are  obvious 
operations  where  automation  can 
be  applied. 

Breakfast  cereal  packaging 

High  output  and  uniformity  of 
breakfast  cereal  packs  provide  op¬ 
portunities  for  automatic  package 
monitoring  which  the  major  com- 
{janies  have  fully  exploited. 
Quaker  Oats,  Ltd.,  use  a  system 
devised  by  Photoelectronics,  Ltd., 
which  observes  every  packet  and 
automatically  ejects  any  that  do 
not  comply  with  specified  stan¬ 
dards  or  which  are  accidentally 
without  liners.  The  equipment 
operates  by  projecting  three  light 
beams  across  the  conveyor  at  the 
check  point  on  to  photo  cells.  The 
beams  are  so  placed  that  the  top 
beam  is  broken  by  the  liner  and 
the  bottom  two  by  the  packet.  A 
fourth  light  beam  projects  a  light 
beam  down  on  to  the  top  of  the 
packet,  and  the  amount  of  light 
falling  on  to  a  photo  cell  varies 
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A  speed  corrector 
unit,  for  use  with 
Kopp  variable 
spe^  gears,  which 
maintains  constant 
linear  or  rotary 
speed  when  the 
driving  speed  is 
varying. 


A  “  Leonard  valve  made  by  Walker, 
Crosweller  and  Co.,  Ltd.,  in  use  for 
controlling  the  temperature  of  the  water 
supply  to  a  dough  mixing  machine  in  a 
bakery. 


How  automation  helps  the  caterer.  Temperature  measuring  probes  in  meat,  working 
with  automatic  temperature  controllers,  enable  more  cooked  meat  to  be  obtained  from 
a  raw  joint.  {Photo  by  courtesy  of  Honeywell  Controls,  Ltd.) 


with  the  angle  of  reflection ;  if  the 
packet  is  under-  or  over-filled,  the 
amount  of  light  falling  on  the  cell 
is  reduced  and  by  means  of  a  re¬ 
lay  the  packet  is  ejected.  All  the 
cells  operated  by  the  four  light 
beams  are  interconnected  so  that 
unless  the  package  is  perfect  in 
every  resjvect,  the  package  is  auto¬ 
matically  ejected. 

On  the  same  line  there  was  also 
the  problem  of  keeping  a  number 
of  empt\'  cartons  ‘  ‘  bunched  ’  ’ 
prior  to  the  filler;  to  replace  the 
supervisors  whose  job  it  was  to 
switch  off  should  there  be  a  gap  in 
the  supply  of  cartons,  a  relay  type 
GTP  TD  made  by  the  same  firm 
was  fitted.  This  consists  of  a  light 
beam  projector  and  photo-transis¬ 


tor  receiver  with  built-in  time  de¬ 
lay.  With  cartons  “  bunched  ”  at 
this  jx)int  the  light  beam  is  per¬ 
manently  broken,  and  when  the 
absence  of  cartons  causes  the  beam 
to  be  made,  the  filling  unit  is  auto¬ 
matically  switched  off.  When  the 
cartons  once  more  flow  along  the 
conveyor  the  beam  is  broken,  but 
this  does  not  start  the  line  again 
until  the  preset  time  delay  has  ex¬ 
pired  to  ensure  that  carte  ns  are  in 
position  ready  for  filling. 

The  counting  of  the  filled  con¬ 
tainers  is  performed  by  Photoelec- 
tronic  equipment  type  TCU.  The 
containers  breaking  the  light  beam 
energise  an  electro  -  mechanical 
counter  which  provides  an  accur¬ 
ate  record  of  production. 


Checking  products 

A  metal  detector  made  by  the 
Automa  Engineering  Group  is  the 
Loma  metal  detector,  which  incor¬ 
porates  a  stabilised  power  supply. 
The  objects  to  be  inspected  are 
carried  through  a  detector  head  on 
a  conveyor  belt.  Several  reject 
systems  are  possible ;  the  belt  may 
be  stopped,  the  contaminated  ob¬ 
ject  may  be  pushed  off  the  con¬ 
veyor,  or  a  marker  may  be 
dropjved  on  it.  The  makers  say  it 
is  esjvecially  suitable  for  such  ap- 
[vlications  as  hot  bread  and  meat. 
A  fully-transistorised  model  is 
available,  in  which  the  control  unit 
is  incorporated  in  the  head,  which 
is  of  split  design  to  facilitate  instal¬ 
lation. 

In  some  cases,  inspection  may 
be  made  during  the  manufacturing 
process,  in  others  the  pack  may  be 
inspected.  For  instance,  in  saus¬ 
age  production  the  detector  head 
may  be  mounted  on  the  nozzle  of 
the  filling  machine  or  the  whole 
sausage  pack  may  be  inspected 
after  wrapping. 

The  Elliott- Automa  made  by  the 
same  firm  will  handle  packs  of 
various  sizes  and  shapes,  as  well  as 
cans,  at  120  per  minute,  with  full 
Board  of  Trade  approval  of  0  2% 
accuracy,  say  the  makers.  Their 
Electroma  electronic  batch  counter 
can  be  integrated  with  a  conveyor 
system  which  incorporates  a  rout- 
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ing  system.  The  required  batches 
are  set  up  on  the  control  unit.  The 
e(juipment  is  suitable  for  counting 
bread  rolls,  and  other  objects,  into 
baskets,  for  despatching  orders. 

Programmed  actuators 

The  equipment  made  by  the 
same  firm  under  this  heading  is 
used  for  controlling  machines  and 
dex  ices  according  to  a  predeter¬ 
mined  pattern.  It  consists  of  an 
electronic  counter  and  a  number  of 
pneumatic  piston-tyi^e  actuators. 
The  movement  of  each  actuator  is 
initiated  by  the  control  unit  which 
can  lx‘  preset  according  to  any 
command.  The  actuators  can  be 
used  with  various  machines,  and 
typical  applications,  say  the 
makers,  are  converting  manually 
controlled  plant  to  automatic  con¬ 
trol,  and  special  handling  and 
packing  oix'rations. 


MOTORS  AND  GEARS 

\'ariable  sjx'ed  gears  from  i  33 
to  13  h.p.  suitable  for  incorjHira- 
tion  in  automatic  systems  are  the 
Kopj)  range  made  by  Alls{X‘eds, 
Ltd.  All  units  have  a  stepless 
sjx‘ed  variation  of  q  to  i  (i  3  to 
3  times  the  input  sjx'ed)  and  trans¬ 
mit  constant  jK)wer  throughout 
their  output  sjx'ed  range. 

A  new  “package"  ty|x*  unit 
has  been  designed  to  adjust  auto¬ 
matically  a  varx  ing  s|)eed  so  as  to 
obtain  a  final  constant  linear  or 
rotary  sjx'ed,  as,  for  example,  the 
xvinding  of  material  on  to  a  drum 
xvhen  material  build-up  xvould 
normally  increase  the  linear  speed. 
The  unit  is  fully  automatic  and 
will  operate  over  the  full  range  of 
standard  Koj)p  xariable  gears. 
The  speed  selected  to  suit  the 
material  or  process  is  set  on  the 
dial  control  and  maintained  to 


within  I  to  5%  depending  -n  re¬ 
quirements. 

Electrification  contract  for 
automatic  installations  are  <  arried 
out  by  Crompton  Parkinson  Ltd. 
xvho  recently  introduced  a  range  of 
totally  enclosed,  fan  cooled,  in¬ 
dustrial  a.c.  motors  with  (  lass  E 
insulation,  which  arc  claimed  to 
dex’elop  up  to  twice  the  power  of 
previous  standard  totally  enclosed 
machines  of  equixalent  frame 
size. 

Rating  for  rating,  these  nexx 
motors,  designated  series  5 
T .  E ,  F ,  C . ,  are  substa  ntially 
smaller  and  lighter,  and  on  aver¬ 
age  qA%  lower  in  cost  tlian  the 
machines  they  replace.  A  note¬ 
worthy  iinjirovement  is  the  new 
design  of  fan  which  gives  much 
more  effective  cooling.  The  full 
range  of  motors  cover  ratings  from 
I  to  40  h.p.  at  1,400  r.p.m. 


Rice  Value  Raised  by  \ew  Milling  Technique 


A  N  improved  rice  milling  tech- 
-^nique,  dexeloped  by  agricul¬ 
tural  research  workers  of  the  U.S. 
Department  of  .Agriculture,  has 
been  scaled  up  from  pilot  plant  to 
commercial  ojieration.  Applica¬ 
tion  of  the  new  technique  to  exist¬ 
ing  rice  milling  equipment  resulted 
in  less  breakage  and  therefore 
higher  yields  of  the  whole,  un- 
dan^aged  grains  known  as  head 
rice.  It  is  estimated  that  the  new 
technique  can  increase  the  value 
of  milled  rice  products  by  as  much 
as  $2  million  annually. 

The  inxestigations  were  carried 
out  at  the  pilot  rice  mill  of  the  In¬ 
stitute  of  Science  and  Technology', 
University  of  Arkansas,  under  a 
research  contract  with  the  U.S. 
Department  of  Agriculture  and  in 
co-operation  with  industrial  mills. 
More  than  150  samples  of  long  and 
medium  grain  rice  were  milled  to 
determine  the  amount  of  breakage 
that  takes  place  in  each  step  of  the 
operation.  The  results  showed 
that  there  is  xvide  variation  in  the 
behax'iour  of  indivddual  lots  of 
rice,  that  much  rice  is  broken  be¬ 
fore  milling  begins,  and  that  the 
greatest  amount  of  breakage  dur¬ 


ing  milling,  with  few  exceptions, 
takes  place  in  the  first  and  second 
hullers  where  the  bran  is  remoxed 
from  the  rice  kernel. 


A  study  of  the  steaming  of 


Part  of  the  pilot  plant  at  the  University  of 
Arkansas  for  the  application  of  filtration- 
extraction  to  rice  bran,  showing  the 
kettle-type  cooker. 


brown  rice  (rice  with  the  bran  in¬ 
tact)  and  the  addition  of  different 
types  of  abrasives  before  the 
scouring  operation  showed  that 
these  pre-treatments  did  not  ma¬ 
terially  affect  the  yield  of  whole 
rice.  However,  the  research 
demonstrated  that  the  efficiency  of 
the  scouring  operation,  and  there¬ 
fore  the  capacity^  of  the  milling 
plant,  is  increased  by  20  to  30% 
when  a  combination  of  these  pre¬ 
treatments  is  used.  Steam  and 
abrasives  assist  in  the  removal  of 
the  bran  and  thereby  decrease  the 
severity  and  amount  of  scouring 
required. 

An  investigation  of  the  effect  of 
temperature  and  relative  humidity 
in  the  pilot-plant  milling  room  on 
the  yield  of  head  rice  showed  that 
optimum  yields  of  head  rice  were 
obtained  when  the  milling-room 
atmosphere  was  maintained  at  a 
relative  humidity  of  70%.  Lower 
or  higher  relative  humidities  re¬ 
sulted  in  markedly  reduced  yields. 
For  example,  yields  of  head  rice 
increased  4  to  6%  when  the  rela¬ 
tive  humidity  was  changed  from 
30  to  70%  with  no  change  in  tem¬ 
perature. — M.  Lorant. 
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Dehydration  of  Carrots 

K)  E.  (i.  K.  (i4M>dinv,^  m.a.,  m.i.BioI.,  C.  G.  Tucker,  b.Sc.,  and  I).  K.  >lacl)uu"all 

Previous  articles  (see  November,  1955,  November,  1956,  and  September,  1957)  by  Mr. 
Gooding  and  his  colleagues  have  described  work  carried  out  at  Aberdeen  to  solve  the  many 
problems  in  connection  with  carrot  dehydration.  This  article  carries  the  work  a  stage  further 
and  brings  together  most  of  the  existing  knowledge  of  the  subject,  besides  including  much 
material  which  was  not  known  when  the  previous  articles  were  written. 


IN  1951  when  the  Exiierimental 
Factory’  was  opened,  dehyd¬ 
rated  carrot  was  produced  in  the 
form  of  strips  or  dice  to  a  specifi¬ 
cation  recjuiring  the  strips  to  have 
a  cross  section  of  3,  16  x  5  16  in., 
a  moisture  content  not  exceeding 
j%  and  sulphur  dioxide  content 
lying  between  500  and  1,000 
p.p.m.,  for  material  to  be  used  in 
the  tropics.  Higher  moisture  con¬ 
tents  (max.  9%)  and  lower  SO, 
contents  (max.  300  p.p.m.)  were 
permitted  for  material  to  be  used 
in  temperate  climates. 

To  be  prepared  for  eating,  this 
product  required  the  addition  of 
^  hot  water  followed  by  two  hours 
;  soaking  and  20-30  minutes  gentle 
'  boiling.  It  stored  well  under  tem¬ 
perate  conditions,  material  packed 
’  in  nitrogen  showing  very  little  de- 
1  terioration  in  two  years  at  i8°C., 
but  at  37°C.  it  became  almost  in¬ 
edible  after  about  three  months. 

'  Studies  at  Aberdeen  in  the  past 

'  eight  years  have  covered  many 

j  aspects  of  the  dehydration  of 

carrots;  while  the  main  objective 
has  been  to  prepare  products  of 
'  good  appearance,  flavour,  and  tex- 

’  ture  which  can  easily  and  quickly 

.  be  prepared  for  eating,  a  consider¬ 

able  amount  of  work  has  been  de- 
'  voted  to  the  reduction  of  losses 

I  during  scalding,  studies  of  the 

drydng  process,  and  prolongation 
of  the  storage  life  of  the  product. 

^  Most  of  the  results  have  not  yet 

^  been  applied  commercially  though 

^  the  reduction  in  moisture  content 

of  the  product,  which  early  studies 
of  storage  life  showed  to  be  essen- 
^  tial  for  even  moderate  storage  life 

a  •  Head  of  Process  Development  Sec¬ 

tion.  The  Ex})erimental  Factory,  Ministry’ 
of  .\griculture.  Fisheries  and  Food,  Aber¬ 
deen. 
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in  the  tropics,  was  incorporated  in 
new  specifications  in  1953. 

The  present  pa|x*r  attempts  to 
give  a  brief  summary  of  the  ex- 
|)erimental  results  obtained  at 
Aberdeen ;  the  work  has  been  fully 
reported  in  the  Ministry’s  internal 
records. 

I  RAW  MATERIAL 

Only  stump-rooted  varieties  are 
suitable.  Since  the  flavour  of  de¬ 
hydrated  carrot  is  weaker  than 
that  of  the  original  fresh  material, 
strongly  flavoured  varieties  have 
been  sought,  but  so  far  no  variety 
that  can  be  regarded  as  consist¬ 
ently  strong  in  flavour  has  been 
found.  Varieties  tried  have  in¬ 
cluded  Red -cored  Chantenay, 
Early  Nantes,  Favourite,  James’s 
Intermediate,  Stump-rooted  Inter¬ 
mediate,  Clucas’  New  Model  Red 
and  St.  V’^alery;  the  majority  were 
grown  in  eastern  Scotland. 

Samples  of  Favourite  and 
James’s  Intermediate  have  from 
time  to  time  seemed  to  have  a 
stronger  ‘ '  carroty  ’  ’  flavour  than 
the  generally  used  Red  -  cored 
Chantenay,  but  large-scale  de¬ 
liveries  have  always  been  disap¬ 
pointing.  Further,  variety  Fav¬ 
ourite,  although  predominantly 
red-cored,  has  included  a  propor¬ 
tion  of  most  unsightly  white  or 
green  cores,  and  the  yellow  cores 
of  St.  Valery  have  considerably 
detracted  from  the  appearance  of 
the  product. 

No  consistent  difference  in  dry 
matter  content  of  different  varie¬ 
ties  has  been  found;  Red-cored 
Chantenay  grown  at  Elgin  in 
Morayshire  has  varied  from  9-5  to 
I2’4%f  and  all  others  examined 
have  been  within  this  range.  At 


the  present  time,  therefore,  it 
seems  that  Red-cored  Chantenay 
remains  the  most  satisfactoiy' 
variety  for  dehydration,  but  a  sys¬ 
tematic  study  of  carrot  varieties, 
especially  new  ones,  is  most  desir¬ 
able. 

No  attempt  has  been  made  to 
compare  the  i8-carotene  contents 
of  different  varieties  of  carrots,  nor 
to  ascertain  whether  there  are  any 
changes  in  this,  or  in  flavour,  dur¬ 
ing  storage  of  mature  carrots. 

Opinion  among  carrot  growers 
varies  as  to  whether  carrots  should 
be  stored  after  pulling  or  whether 
they  should  be  left  in  the  ground 
until  the  last  possible  moment. 
Recent  work  suggests  that  the 
latter  is  preferable  (weather  per¬ 
mitting)  since  there  is  a  severe  and 
rapid  loss  of  dry  weight  of  carrots 
stored  even  at  relatively  low  tem¬ 
peratures  (average  approximately 
40 °F.)  for  periods  as  short  as  two 
weeks.  (Also  see  below — “  Scald¬ 
ing-") 


2.  PREPARATION 

No  systematic  work  has  been 
carried  out  on  the  preparation  of 
carrots  for  processing.  Peeling  has 
been  by  abrasive  machines,  and 
peeling  losses  have  averaged 
19-9%.  ranging  from  38-6%  to 
8  3%.  Reducing  the  speed  of  one 
of  these  machines  and  modifying 
the  gates  to  give  a  smaller  opening 
reduced  the  average  peeling  loss  to 
i6’4%.  Trimming  (by  unskilled 
labour),  including  topping  and 
tailing  by  hand,  has  given  losses 
in  the  order  of  8%,  so  that  the 
total  preparation  losses  are  usually 
about  24-25%  of  the  raw  carrots 
entering  the  factory. 
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Steam  {leeling  has  not  yet  been 
tried,  but  examination  of  a  com¬ 
mercially  operating  installation 
has  indicated  that  by  this  tech¬ 
nique  it  should  be  possible  to  re¬ 
duce  {>eeling  losses  to  a  level  no 
higher  than  about  io®o» 

3.  CtTTIMG 

Several  sizes  of  dice  and  strip 
have  Ix'en  cut  (see  below — “Size 
of  piece”).  If  whole  carrots  are 
fed  to  a  rotary  dicer,  of  the  I’r- 
schel  or  .Mather  and  Platt  tyjje,  set 
to  cut  slices,  the  majority  of  the 
slices  will  be  longitudinal — an 
unjx)pular  ({perhaps  Ix'cause  un¬ 
familiar)  form.  If  the  carrots  are 
cut  transversely  by  the  trimmers 
into  pieces  shorter  than  their  dia¬ 
meter,  the  machine  will  produce  a 
larger  pro|X)rtion  of  circular  (trans¬ 
verse)  slices. 

A  machine  to  cut  circular  slices 
from  whole  carrots  is  under  de¬ 
velopment. 

4.  SIZE  OF  PIECE 

.Mr  dried  slices  of  3  i6  in.,  18 
in.,  and  3.  32  in.  thickness,  strips 
of  3/16x5  16  in.,  I  8x5/16 
in.,  and  3  32  x  5  16  in.  cross  sec¬ 
tion,  and  Hakes  of  dimensions  i  8 
x  5  16x  3  8  in.,  3  32  X  5  16  X 
3  8  in.,  and  i  16x5/16x3  8 
in.  have  lH*en  studied.'* '  In  gen¬ 
eral,  the  thinner  the  piece  the 
greater  was  the  leaching  loss  dur¬ 
ing  water  scalding,*  the  greater 
the  rate  of  drying  during  the  later 
stages  of  dehydration,  and  the 
lower  the  final  moisture  content; 
the  latter  feature  gave  the  thinner 
material  longer  storage  life  at  high 
tenqx'ratures.*  Strips  1/8  in.  and 
3  32  in.  thick  could  be  cooked 
without  prior  soaking,  as  could 
the  flakes. 

The  thin  strips,  however,  were 
weaker  in  flavour  than  the  thicker 
strips  and  were  rather  translucent 
in  appearance. 

It  was  jxjssible  to  dry  much 
thicker  pieces  by  the  accelerated 
freeze  dr\  ing  technique  (slices  up 
to  h  in.  thick  and  small  whole 
(  arrots)  but  the  texture  of  the  pro¬ 
duct  was  unsatisfactory*. 

*  Ix>ssfs  <lurinf{  steam  scalding  ap- 
|)eared  to  In*  indep«-ndfnt  of  strip  thick¬ 
ness. 


5.  SCALDING 

(a)  Leaching  losses 

Small-scale  and  large-scale  ex- 
[XTiments  have  bt'en  carried  out 
with  a  fairly  high  degree  of  pre¬ 
cision  and  it  has  lx?en  shown  that : 

(i)  Strips  3/16x5/16  in.  in 
cross  section  may  lose  up  to  30% 
of  their  dry  matter  when  scalded 
for  3^  minutes  in  water. 

(ii)  When  the  solutes  leached 
from  the  carrots  have  accumulated 
to  a  concentration  of  about  2  5% 
in  the  scald  liquor,  the  leaching 
losses  are  reduced  to  about  15%, 
and,  when  the  concentration  has 
reached  4-5%,  are  in  the  order  of 
10-11%.  Between  scald  liquor 
concentrations  of  1%  and  4%  the 
yield  of  dehydrated  strips  rose  by 
approximately  30%.’ 

(iii)  The  losses  from  strips  3/32 
X  5  16  in.  were  substantially 
higher  than  for  strips  3 /i6x 
5  16  in.  throughout  the  whole 
range  of  solute  concentrations,'' 
and  when  scalded  in  liquor  of 
3*5%  soluble  solids  concentration, 
the  yield  of  the  former  was  10- 
15%  less.  The.-e  was,  however, 
little  difference  in  leaching  losses 
between  3  8  in.  cubes  and  strips 
3/ 16  X  5  16  in.  cross  section. 

(iv)  Leaching  during  steam 
scalding  averaged  about  8%  of  the 
dry*  matter  entering  the  processing 
line,  and  this  was  less  than  the 
leaching  losses  from  material  scal¬ 
ded  in  liquor  containing  4-5-5  o% 
of  soluble  solids.  Since  a  maximum 
of  about  3%  soluble  solids  is  re¬ 
garded  as  a  compromise  whereby 
reasonable  storage  life  may  be  ob¬ 
tained  without  too  excessive  a  loss 
of  yield  and  flavour,  the  advan¬ 
tage  of  steam  scalding  is  consider¬ 
able." 

(v)  Scalding  in  steam  does  not 
lead  to  greater  losses  with  thin 
strips  (3  32  in.)  than  with  thick 
(3  16  in.).'' 

(vi)  Wilting  of  carrots  by  a 
(leriod  of  storage  before  dehydra¬ 
tion  leads  to  a  reduction  in  leach¬ 
ing  losses  during  steam  scalding, 
and  a  higher  recovery*  of  dry 
matter  from  the  carrots  entering 
the  processing  line,  but  the  loss  of 
dry  matter  during  storage  before 
processing  is  so  great  that  there  is 
no  gain,  and  even  a  net  loss,  in  the 


weight  of  dehy  drated  prodi  ct  ob¬ 
tained  from  the  original  sto(  k. 

(b)  Conditions  of  scalding  anJ 

storage  life 

It  had  been  thought  for  a  long 
time  that  water  scalded  tarrots 
would,  by  virtue  of  the  f»reater 
leaching  of  their  reactive  solutes, 
have  longer  storage  life  under 
tropical  conditions  than  steam 
scalded  material.  It  has,  however, 
been  clearly  demonstrated  that, 
except  for  material  scalded  in 
liquor  containing  a  very  low  con¬ 
centration  of  soluble  solids  (less 
than  2%),  water  scalded  dehyd¬ 
rated  carrots  have  a  shorter  stor¬ 
age  life  at  37°C.  than  correspond¬ 
ing  steam  scalded  material."  (Also 
see  section  10  below  “Storage 
Life.”) 

It  apjx'ars  that  precursors  of  the 
browning  reactions  are  formed 
when  the  leached  out  solutes  are 
heated  together  in  the  scald  liquor, 
and  during  scalding  the  carrot  be¬ 
comes  impregnated  with  those  sub¬ 
stances,  which  subsequently  lead 
to  discoloration  and  bitter  flavours 
when  the  dehydrated  pnxluct  is 
stored  at  elevated  temperatures.* 

(c)  Use  of  phosphate  in  scalding 

It  has  been  a  common  practice 
for  many  years  to  add  01  to  0  2% 
sodium  dihydrogen  phosphate,  to¬ 
gether  with  0  01 2  to  0  025%  sod¬ 
ium  carbonate,  to  carrot  scald 
liquor  to  ensure  that  any  soluble 
iron  salts  are  i)recii)itated,  since  it 
was  established'  that  the  presence 
of  iron  (i-io  p.p.m.)  in  the  scald 
liquor  could  cause  an  unpleasant 
grey-brown  or  brown-black  colour 
in  certain  strains  of  carrots.  This 
practice  has  been  continued  for 
water-scalded  material,  and  phos¬ 
phate  and  carbonate  have  been 
added  to  sulphite  sprays  when 
steam  scalding,  without  any  criti¬ 
cal  re-examination  of  the  problem. 


6.  SULPHITING 

(a)  During  water  scalding 

In  the  continuous  scalder  em¬ 
ployed  at  Aberdeen,  satisfactory 
results  were  obtained  for  strips 
3  / 16  X  5  / 16  in.  with  a  liquor  con- 
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taining  s.»dium  sulphite  to  give  a 
concentnition  of  250  p.p.m.  sul¬ 
phur  dioxide,  01  to  0  2%  sodium 
dihvdrogen  phosphate  and  sodium 
carbonate  sufficient  to  maintain 
the  liquor  at  a  /)H  of  about  6-5. 
The  sulphur  dioxide  in  the  pro¬ 
duct  la\'  between  the  required 
limits  of  500  and  1,000  p.p.m. 
For  strips  3  32  x  5  ,  16  in.  it  was 
necessar\-  to  reduce  the  sulphur 
dioxide  content  of  the  liquor  to 
about  200  p.p.m. 

(b)  During  steam  scalding 

Solutions  containing  a  mixture 
of  0023%  sodium  dihydrogen 
phosphate  and  0  003%  sodium 
carbonate,  and  sodium  sulphite  at 
concentrations  ranging  between 
015%  and  0-35%,  were  sprayed 
on  to  the  carrots  at  varying  rates 
just  before  emergence  from  the 
steam  scalder.  It  was  found  that : 

(i)  At  any  given  rate  of  applica¬ 
tion  of  dosing  solution  (lb.  spray 
per  lb.  vegetable)  the  sulphur  di¬ 
oxide  content  in  the  product  in¬ 
creased  with  increasing  concen¬ 
tration  of  sulphite  in  the  dosing 
solution. 

(ii)  At  any  given  rate  of  apjdi- 
cation  of  sulphite  (weight  of  sod¬ 
ium  sulphite  {)er  unit  weight  dry 
matter  in  the  vegetable),  increase 
in  the  volume  of  spray  (i.e.  in¬ 
creased  dilution  of  solution)  was 
accompanied  by  a  reduction  in  the 
amount  of  sulphur  dioxide  re¬ 
tained  by  the  vegetable. 

(iii)  In  order,  however,  to  obtain 
adequate  coverage  with  the  nor¬ 
mal  tray  load  passing  through  the 
steam  scalder  (approximately  14 
Ib.  per  square  fcx)t)  a  minimum 
dosing  rate  of  about  0-5  lb.  solu¬ 
tion  |)er  lb.  vegetable  was  re¬ 
quired. 

Low  spray  rates  gave  uneven 
dosing:  at  high  spray  rates  the 
increased  run-off  resulted  in  final 
SO,  concentrations  which  were 
lower  than  strict  proportionality 
indicated. 

(iv)  The  uptake  of  sulphite  by 
strips  was  considerably  higher 


lOO-MO  F . 

85-90  F . 

SO-SS^F.  „  (through  draught  deep  tray) 

than  that  by  slices,  and  that  by 
dice  was  higher  than  that  by 
strips. 

(v)  Assuming  750  p.p.m.  sul¬ 
phur  dioxide  in  the  product  to  be 
the  desirable  level,  the  rates  of 
application  of  sulphite,  at  a  dosing 
rate  of  0-5  lb.  spray  per  lb.  vege¬ 
table,  were  approximately : 

Slices  I  8  in.  thick:  14  lb.  sod¬ 
ium  sulphite  j)er  1,000  lb.  dry 
matter  in  vegetable. 

Strips  1,8x516  in. :  g  lb. 
scxiium  sulphite  per  1,000  lb.  dr\' 
matter  in  vegetable. 

7.  DRYING 

(a)  Hot-air  drying 

Conditions  of  drying  in  the  three 
stage  cross  flow  dryer  ’  were  estab¬ 
lished  which  would  bring  strips 
3  16  X  5  16  in.  cross  section  to  a 
moisture  content  of  about  6  5%  in 
5  hours  10  minutes.  Strips  3,  32  x 
5  16  in.  came  to  about  4-5%  in 
the  same  time. 

With  the  addition  of  a  “  deep 
tray”  fourth  stage,’*  conditions 
were  re-determined  and  the  ”  stan¬ 
dard  ”  conditions  are  now  as 
shown  in  table  i . 

Other  conditions  being  similar, 
the  rate  of  drying  and  the  final 
moisture  content  attainable  in 
a  given  time  are  governed  largely 
by  the  thinnest  dimension  of  the 
piece  of  vegetable.  P'or  example, 
in  the  three  stage  dryers,  in  5 
hours  10  minutes,  the  following 
average  final  moisture  contents 
were  obtained. 


Table  2 


Strips  . 

.  y . 

.in. 

.  69-0 

•  *  • 

.  y . 

.in. 

.  -4-5o/„ 

Dice 

.  y . 

.X  1  in. 

.  6  1% 

•  1  • 

.  X  . 

.  X  1  in. 

.  S-4% 

•  f  • 

.  X  . 

..  X 1  in. 

.  -4-2o/o 

Slices  4 

in. 

.  61% 

In  the  present  four-stage  drying 
system  with  6  hours  drying,  aver¬ 
age  moisture  contents  for  dice 
I  '  16  X  5  16  X  3  8  in.  have  been 
3  6%  and  for  slices  i  8  in.  thick, 

5o%- 

It  was  found  that  slices  could  be 


Table  I 

30  min.  at  230  F.  D.B.,  1 15-130  F.  W.B.  (cross  flow) 
30  min.  at  I85^F. 

120  min.  at  160  F. 

180  min.  at  I45^F. 


dried  on  trays  without  any  reduc¬ 
tion  in  tray  load :  as  the  slices  lost 
water  in  the  earlier  stages  of  dry¬ 
ing  they  curled  up  at  the  edges  and 
the  blanketing  effect  of  the  upper 
layers  over  the  lower  layers,  that 
has  often  been  put  forward  as  a 
reason  why  slices  could  not  be 
dried  successfully,  did  not  occur. 

Although  the  conditions  out¬ 
lined  above  are  still  used  as  ”  stan¬ 
dard,”  recent  work  has  been  re¬ 
examining  the  necessity  for  using 
high  initial  temf)eratures  and  sev¬ 
eral  drying  stages.  '*  '*  It  was  found 
that  using  initial  temperatures 
ranging  from  250° F.  to  160° F. 
and  with  factory  scale  equipment 
and  tray  loads,  although  the  rate 
of  drying  in  the  early  stages  was 
closely  related  to  the  dry  bulb 
temjierature  of  the  air -stream, 
after  about  four  hours  the  drying 
curves  coincided,  i.e.  the  moisture 
content  of  the  material  had  reached 
the  same  level  in  spite  of  the  dif¬ 
ferences  in  the  initial  temperatures 
and  rates  of  drying.  Subsequently 
there  was  no  difference  in  the  dry¬ 
ing  rates  and  the  final  products 
were  of  similar  moisture  content. 
The  explanation  seemed  to  lie  in 
the  fact  that  when  a  vegetable  is 
spread  on  trays  at  loadings  that 
would  be  commercially  feasible  (in 
this  case  about  li  lb.  {ler  sq.  ft.), 
drying  in  the  early  stages  is  far 
from  uniform  and  a  substantial 
proportion  of  the  load  is  unable  to 
benefit  from  the  more  rapid  drying 
brought  about  by  high  initial  tem- 
|)eratures:  it  still  requires  a  con¬ 
siderable  time  for  the  whole  mass 
of  the  v'egetable  to  approach  uni¬ 
formity  in  moisture  content,  and 
this  is  happening  in  the  intermed¬ 
iate  period  of  drying. 

In  the  final  period  the  rate  of 
drying  is  mainly  controlled  by  the 
rate  at  which  water  can  migrate 
from  the  centre  of  the  piece  of 
carrot  to  the  surface,  and  this  is  a 
slow  process,  and  apparently  un¬ 
affected  by  the  temperatures  used 
in  the  early  stages. 

The  effect  of  drying  conditions 
on  the  quality  of  the  product  is 
not  yet  clear:  browning  can  be 
brought  about  by  too  high  tem¬ 
peratures  in  the  intermediate  and 
final  stages  and  conditions  to  avoid 
this  have  been  established,  but 
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there  is  a  possibility  (see  section 
lo  below)  that  flavour  ma\’  Ix' 
affected  before  visible  browning 
api>ears,  and  further  work  is  neces¬ 
sary  to  establish  the  drying  con¬ 
ditions  to  yield  a  product  with  the 
best  |X)ssible  flavour. 

(h)  Accelerated  freeze  drying' 

On  the  small  scale,  in  a  pilot 
vacuum  contact-plate  cabinet  with 
a  tray  area  of  2  square  feet,  dice 
5  16x5  16  X  3  8  in.  have  been 
successfully  dried.  There  was 
little  or  no  shrinkage  of  the  mater¬ 
ial  during  drying,  and  reconstitu¬ 
tion  in  boiling  water  required  only 
I  to  2  minutes.  If  the  dice  were 
cooked  in  steam  for  10  minutes 
before  dehydration,  no  further 
cooking  was  necessary  on  recon¬ 
stitution  and  the  total  time  re¬ 
quired  for  preparation  of  the  pro¬ 
duct  for  eating  was  i  to  2  minutes. 

On  the  large  scale  (trays  of  32 
sq.  ft.  area),  it  has  not  yet  been 
possible  to  produce  a  uniformly 
freeze  dried  product ;  a  proportion 
of  the  dice  has  always  shown  some 
degree  of  thawing.  Even  so,  the 
product  reconstitutes  fully  in  15 
minutes  simmering,  and  in  spite  of 
the  fact  that  some  dice  are  not 
fully  reconstituted  after  5  minutes 
cooking,  this  material  appears 
very  attractive  when  included  in 
‘  ‘  5  minute  soup  mixes. '  ’  F urther 
development  work  is,  however, 
still  required  if  a  really  satisfac¬ 
tory  product  is  to  be  obtained,  and 
lx*fore  a  reasonable  estimate  can 
be  made  of  the  cost  of  the  process. 

Attempts  to  dr\’  thicker  slices  of 
carrot  (1/4  to  3/8  in.)  and  small 
whole  carrots  have  not  been  satis¬ 
factory.  Dehydration  to  low  mois¬ 
ture  contents  has  been  achiev’ed, 
but  it  has  seldom  been  possible  to 
achieve  accelerated  freeze  drying 
without  partial  thawing,  and  those 
pieces  which  have  been  properly 
freeze  dried  have  had  a  s{K>ng\’ 
and  rather  unpleasant  texture. 


8.  COMPRESSION 

Air  dried  carrot  strips  or  slices 
are  among  the  easiest  vegetables 
to  compress,  and  blocks  with  a 
density  of  about  i  g.  per  ml.  can 
be  manufactured  by  subjecting  the 


A  belt-trough  dehydrator  developed  by  the  Agricultural  Research  Service  of 
the  U.S.  Department  of  Agriculture  of  Albany,  California,  has  been  adopted  by 
several  firms  in  the  U.S. A.  for  conventional  vegetable  drying  and  is  being  tried 
out  commercially  for  dehydrating  fruit.  It  consists  mainly  of  a  broad,  endless,  I 

moving  wire-mesh  belt  that  forms  a  trough;  fresh  produce  is  fed  it  at  one  end  1 

and  heated  air  is  blotvn  upwards  from  underneath.  The  picture  shows  four  such  ^ 
dehydrators  in  a  commercial  plant.  I 

(By  courtesy  of  U.S.  Department  of  Agriculture.) 


vegetable,  heated  to  a  temperature 
of  about  160° F.,  to  a  pressure  of 
2,000  lb.  fx^r  sq.  in.,  in  moulds 
heated  to  about  120°  F. 

Circular  blocks  containing  8  oz. 
dehydrated  carrot  measure  5I  in. 
diameter  and  5  16  in.  thick,  im¬ 
mediately  after  pressing,  relaxing 
to  7/16  in.  thick  in  a  short  time. 
Six  such  blocks  can  be  packed  into 
a  “  3  lb.  flat  ”  can  (6-3  16  in.  dia¬ 
meter  by  3j  in.  high  overall). 

Air  dried  dice  can  be  com¬ 
pressed  with  equal  readiness,  but 
the  blocks  are  less  coherent. 

Debulking — i.e.  {xirtial  com¬ 
pression  direct  into  the  can — is 
readily  accomplished  by  heating 
the  air  dried  vegetable  to  about 
160° F.,  and  forcing  direct  into  a 
cylindrical  can  by  a  plunger  under 
pressure  of  3  to  5  lb.  per  sq.  in. 
An  “  A-io  tall  "  can  (6-3  16  in. 
diameter  by  in.  high)  {racked  in 
this  way  holds  4  lb.  of  the  product, 
compared  with  2^  lb.  for  strips 
3/16x5  16  in.  or  I ^  lb.  for  slices 
1/8  in.  thick  as  normally  packed. 

Dice  which  have  been  dried  by 
accelerated  freeze  drying  shatter 
badly  when  compressed;  no  ex¬ 
periments  have  so  far  been  carried 
out  on  debulking  this  product. 


9.  STORAGE  LIFE 

Commercially  produced  water 
scalded  dehydrated  carrot  strips 
3/16x5  16  in.,  manufactured  to 
the  specifications  current  in  1950, 
i.e.  moisture  content  7%  and  1,000 
p.p.m.  sulphur  dioxide,  were 
found  to  have  a  storage  life  of 
over  two  years  at  i8°('.,  but 
no  more  than  three  months  at 
37“C. 

Improved  drying  techniques 
hav’e  j>e emitted  the  specification 
limit  for  moisture  level  in  air  dried 
carrots  to  be  lowered  tf)  5%,  and 
material  to  this  specification  shows 
a  marked  increase  in  storage  life 
at  37®C. ;  the  use  of  an  in-|)ackage 
desiccant  has  given  further  and 
very  substantial  improvement, 
('arrots  dried  by  the  accelerated 
freeze  diydng  technique  are  of  low 
moisture  content  (2-3%)  and  con¬ 
sequently  are  expected  to  have 
long  storage  life  under  tropical 
conditions. 

The  conditions  of  scalding  have 
a  profound  effect  on  the  high-tem¬ 
perature  storage  life  of  dehydrated 
carrots,  and  water-scalded  mater¬ 
ial  is  more  liable  to  browning  than 
soluble  solids  content  of  the  scald 
steam-scalded  material,  unless  the 
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liquor  ^  very  low  (see  “Scald¬ 
ing,”  alxive). 

No  suDStitute  has  yet  been  found 
for  packing  in  nitrogen  if  oxida¬ 
tion  is  to  be  avoided,  except  that 
when  at  least  2i  lb.  of  dehydrated 
carrot  .ne  packed  (by  compres¬ 
sion)  in  a  “  3  lb.  flat  “can  (6-3/ 16 
in.  diameter  by  3}  in.  high)  the 
proportion  of  oxygen  remaining  in 
the  can  is  insufficient  to  produce 
detectable  deterioration  in  the 
cooked  product :  it  was  calculated 
that  the  limiting  oxygen  content 
was  on  the  order  of  0-14  mg.  oxy¬ 
gen  per  gram  of  dehydrated  carrot. 

The  highly  porous  nature  of  car¬ 
rot  dried  by  the  accelerated  freeze 
dr\'ing  process  makes  it  more 
quickly  susceptible  to  oxidation 
than  the  air  dried  product. 


pare  them  for  eating.  Dice  3  16 
X  5/ 16x3  8  in.  or  5  16x5  16 
X  3  8  in.  require  similar  treat¬ 
ment.  Cutting  strips  more  thinly, 
e.g.  I  8  in.  or  3/32  in.  elminated 
the  need  for  soaking  before  cook¬ 
ing,  but  the  flavour  was  weaker 
and  the  apjiearance,  esi^ecially  of 
the  thinnest  strips,  pale  and  trans¬ 
lucent. 

Carrot  flakes  of  i  16  x  5  16  x 
3  8  in..  3  32x5  16x3  8  in., 
and  I  8x5/16x3,8  in.  cooked 
for  7-10  minutes  in  steam  before 
dehydration,  were  of  better  ap¬ 
pearance  than  the  thin  strips,  and 
could  be  reconstituted  by  gentle 
boiling  for  5,  8  and  12  minutes 
respectively.'  The  thinner  pieces 
(i  16  and  3/' 32  in.  thick)  could 
be  prepared  for  eating  simply  by 
the  addition  of  boiling  water  fol¬ 
lowed  by  5  minutes  soak,  and  were 
of  satisfactory  texture  though  not 
fully  reconstituted. 

Dice  of  3/16x5  16  X  3  8  in. 
or  5  16  X  5  16  X  3  8  in.,  cooked 
in  steam  for  10  minutes  and  sub¬ 
sequently  freeze  dried,  could  be 
reconstituted  by  soaking  in  hot 
water  for  1-2  minutes,  though  in 
practice  on  the  large  scale  it  has 
not  so  far  been  possible  to  produce 
uniformly  freeze  dried  material, 
and  the  present  ‘  ‘  accelerated 
freeze  dried '  ’  product  requires 
about  15  minutes  gentle  boiling. 

12.  UNSOLVED  PROBLEMS 

The  ideal  dehydrated  food  is 
one  which  closely  resembles  the 
original,  as  normally  cooked  and 
served,  in  every  respect;  in  addi¬ 
tion  it  should  be  easy,  indeed  fool¬ 
proof,  to  prepare  for  the  table,  it 
should  have  a  high  packing  den¬ 
sity,  a  long  storage  life  and  should 
be  economical  to  produce. 

Some  of  the  carrot  products 
mentioned  above  possess  some  of 
these  characteristics,  some  possess 
others;  none  possesses  them  all; 
there  is  room  for  a  great  deal  of 
improvement.  The  following  para¬ 
graphs  indicate  problems  still  re¬ 
quiring  investigation. 

(a)  Raw  material 

New  varieties  of  carrot  are  ap- 
I)earing  each  year,  and  it  is  pos¬ 
sible  that  some  of  these  may  com¬ 


bine  the  characteristics  which  are 
desirable  for  mechanical  process¬ 
ing  and  dehydration  —  namely 
stump  rooted  form,  uniform  taper 
or  cylindrical  shape,  medium  to 
large  size,  freedom  from  woodi¬ 
ness,  strong  carroty  flavour  and 
reasonably  high  dry  matter  con¬ 
tent. 

Cultural  conditions  may  be  as 
important  as  varietal  differences, 
and  information  on  such  effects 
would  have  to  be  sought  in  col¬ 
laboration  with  vegetable  research 
stations. 

(b)  Preparation 

Steam  peeling  should  be  studied, 
with  especial  reference  to  the  econo¬ 
mics  of  the  process  and  its  effect 
on  the  cost  of  the  dehydrated  pro¬ 
duct. 

(c)  Scalding 

There  is  a  potential  use  for  a 
water  scalder  which  will  have  a 
much  smaller  water  capacity  rela¬ 
tive  to  throughput  than  most  exist¬ 
ing  patterns. 

(d)  Use  of  phosphate  in  scalding 

A  critical  re-examination  of  the 
value  of  the  practice  with  stainless 
steel  water  scalders  and  with  steam 
scalding  is  required. 

(e)  Flavour  of  dehydrated  carrot 

Even  when  it  has  been  dried  by 
the  accelerated  freeze  drying  pro¬ 
cess,  dehydrated  carrot  is  rela¬ 
tively  weak  in  carrot  flavour.  At 
present  the  only  hope  for  improve¬ 
ment  in  this  direction  seems  to  be 
in  the  use  of  raw  material  of  strong 
initial  flavour. 

Air  drying  has  been  shown  to 
cause  loss  of  carrot  flavour  in  the 
early  stages  and  also  to  lead  to 
some  development  of  a  caramel¬ 
ised  flavour.  Systematic  experi¬ 
ments  on  the  effect  of  different 
conditions  of  drying  on  flavour 
should  give  some  indication  as  to 
how  these  deleterious  changes  can 
be  avoided. 

(f)  Accelerated  freeze  drying 

The  non-uniformity  of  the  pro¬ 
duct  of  the  accelerated  freeze  dry¬ 
ing  process  presents  a  problem 
that  is  still  unsolved.  Those  dice 


10.  FLAVOUR  OF  PRODUCT 

Dehydrated  carrot  is  normally 
weak  in  “carroty”  flavour,  and 
unnaturally  sweet.  In  air  dried 
material  the  sweetness  is  often  de¬ 
scribed  as  ‘  ‘  jammy  '  ’  or  caramel¬ 
ised.  Exj)erimental  results  suggest 
that  in  strips  or  dice  of  the  usual 
dimensions  (3  16x5  16  in.  or 
3/16x5,  16x3  8  in.)  the  main 
loss  in  flavour  occurs  during  the 
first  hour  of  hot  air  drying  under 
the  ‘  ‘  standard  ’ '  conditions  at 
.Aberdeen  (see  above),  and  that 
the  caramelised  flavour  is  also  de¬ 
veloped  at  that  stage.  The  pre¬ 
sence  of  sulphite  definitely  mini¬ 
mises  the  development  of  the  cara¬ 
melised  flavour.  Ev'en  with  drying 
conditions  which  will  cause  the 
minimum  alteration  in  flavour, 
strips  or  dice  of  relatively  small 
dimensions  lose  a  substantial 
amount  of  flavour  to  the  c(X)king 
liquor;  freeze  dried  material  of 
this  type  is  weak  in  flavour 
(though  much  superior  to  air 
dried),  but  freeze  dried  slices  of 
I  in.  thickness  are  strongly  fla¬ 
voured. 

11.  SPEED  OF  RECONSTI¬ 

TUTION 

Conventional  air  dried  carrot 
strips  3  16  X  5  16  in.  cross  section 
require  the  addition  of  hot  water, 
soaking  for  two  hours,  followed  by 
boiling  for  20-30  minutes,  to  pre¬ 
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that  are  truly  freeze  dried  are  ex¬ 
cellent,  and  it  would  be  worth  a 
considerable  amount  of  effort  if 
conditions  could  be  found  which 
would  prtxluce  consistently  good 
results. 

Non-uniformity  in  drying  and  a 
spongy  texture  are  characteristic 
of  larger  pieces  of  accelerated 
freeze  dried  carrot;  modifications 
of  drying  j^rocedure  may  improve 
the  former,  but  the  latter  apjx'ars, 
at  present,  to  be  an  almost  in¬ 
soluble  problem,  though  funda¬ 
mental  investigations  of  the  recon¬ 
stitution  process  may  give  some 
indication  of  the  direction  in  which 
a  solution  will  lie. 

(g)  Compression  of  freeze  dried 
carrots 

A  systematic  study  of  compres¬ 
sion  and  debulking  of  these  pro¬ 
ducts  is  required — the  latter  ap- 
jH'ars  to  have  more  chance  of 
success. 


BOOK  REVIEW: 

This  book*  is  divided  into  four 
main  parts,  a  comprehensive  key 
to  the  genera  of  bacteria,  a  digest 
of  genera,  methods,  and  a  guide 
to  study.  The  key  is  essentially  the 
same  as  Bergey’s  and  has  been 
compiled  with  general  directives 
for  the  identification  of  bacteria  to¬ 
gether  with  a  complete  test  of  the 
techniques  needed.  The  digest  fol¬ 
lows  the  usual  pattern  of  describ¬ 
ing  differential  characters,  tyjx* 
sjx'cies  and  any  brief  notes  which 
may  be  necessary.  The  guide  to 
study  gives  groupings  of  bacterial 
genera  for  the  pur|K)se  of  helping 
the  worker  to  select  the  aj)pro- 
priate  methcxls  which  could  save 
time  and  trouble. 

Obviously  with  such  a  difficult 
and  mutating  subject  as  bacterio¬ 
logical  taxonomy  this  b(K)k  repre¬ 
sents  jx'rhaps  at  Ix'st  a  courageous 
attempt  to  help  the  ordinary 
microbiologist.  It  is  almost  cer¬ 
tain  to  call  down  the  wrath  of 
some  of  the  pundits  who  wage  a 

*  .-I  (luide  to  the  Identification  of  the 
(ienera  of  Hacterui  Hv  V.  I).  B.  Skcr- 
maii.  I’|).  257.  Williams  ami  Wilkins 
(Baltimon  ).  IIailli<  rc.  Tindall  and  Cox, 
I.tcl.,  London.  FTitf  4.4s.  net. 


(h)  Storage  life 

The  low  moisture  contents 
attainable  by  accelerated  free 
drying  should  give  carrots  a  long 
storage  life  under  tropical  condi¬ 
tions. 

Oxidation  remains  the  greatest 
enem\’  of  dehy  drated  carrots  which 
have  been  packed  in  air.  Much 
fundamental  work  on  protection  of 
/J-carotene  is  necessary  before  re- 
sistence  to  oxidation  can  be  incor¬ 
porated  in  the  dehydrated  product. 

(i)  Economics  of  the  freeze  drying 

process 

It  seems  certain  that,  at  any  rate 
for  some  time  to  come,  the  accel¬ 
erated  freeze  drying  technique  will 
be  more  costly  than  air  drying. 
There  is,  however,  no  precise 
knowledge  of  the  cost  of  the  pro¬ 
cess. 

There  are  indications  that  new 
developments  will  considerably  in¬ 


crease  the  throughput  of  th(  plant 
for  certain  animal  product  ;  the  ( 
possibilities  of  using  comj)  irable 
techniques  for  vegetables  ha  \  e  yet 
to  be  investigated. 
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How  to  identify  Bacteria 

never-ending  war  for  accuracy  in 
a  never-ending  subject.  This  im¬ 
mediately  raises  the  |X)int,  for 
whom  is  the  book  intended?  The 
author  mentittns  research  workers, 
teachers  and  students,  but  since 
the  book  links  methods  with  a 
guide  to  study  this  might  be  rash 
bt'cause  every  university  apjx'ars 
to  consider  its  own  guide  to  study 
and  methods  as  the  best.  But 
many  microbiologists  working  out¬ 
side  university  in  many  diverse 
fields  may  often  f)r  rarely  lx*  con¬ 
fronted  w'ith  an  organism  which 
does  not  fit  into  their  normal 
range.  Many'  such  organisms  lan¬ 
guish  in  cultures  at  the  back  of  the 
bench  because  there  is  no  link  be¬ 
tween  them  and  Bergey’s  Manna' 


All  books  reviewed  in  Food 
.Manufacture  as  well  as  any 
other  scientific  or  technical  book 
may  be  obtained  from : 
Technical  Books 
308,  Euston  Road 
London,  N.W.l, 

Tel :  Euston  5911. 

Prompt  attention  is  given  to  all 
orders. 


of  Determinative  Bacteriology. 
For  such  workers  this  bfxik  should 
prove  very  useful  and  may  tempt 
workers  (possibly  those  outside  the 
range  contemjilated  by  the  author) 
to  make  essays  into  the  taxonomic 
field  which  formerly  they  might 
have  found  too  intimidating. 

The  book  is  of  handy  size  with 
very  clear  print.  The  (piality  of 
the  pafx'r  d(X‘s  not  apfx'ar  to  be 
fiist  class  and  this  together  with  a 
cheap  unboarded  cover  rather 
mitigates  against  its  practical  use¬ 
fulness  as  a  well  thumlx'd  refer¬ 
ence  book.  These  are  minor  criti¬ 
cisms  which  could  later  easily  be 
met.  There  are  31  illustrations 
which,  like  all  other  microbio¬ 
logical  pictures  in  black  and  white, 
pictorially  vary'  from  good  to 
meaningless  (cf.  c).  No.  2  Xeuskia 
ramosa  and  iq.  No.  4,  Ramibac- 
terium).  The  index  is  go(xl  and 
there  is  no  literary’  padding.  The 
author  states  that  it  is  intended  as 
a  supplement  to  Bergey’’s  .Manual 
and  it  is  hoped  that  its  use  will 
contribute  materially'  to  the  de¬ 
velopment  of  future  editions  of  the 
Manual. — A.  H.  Walters. 
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ISow  Instant  Mashed  Potato  Flake  is  made  in  Canada 


COSTING  more  than  $i  million, 
a  nevv  plant  for  the  production 
of  instant  mashed  potato  flakes  has 
recently  Deen  opened  at  Alliston, 
Ontario,  by  Salada-Shirriff-Hor- 
Ltd.  it  is  Canada’s  first  and 
oiilv  plant  of  this  type  and  has 
been  completely  constructed  and 
placed  in  operation  in  a  little  more 
than  se\-en  months. 

Havin{4  a  floor  area  of  about 
65,000  .s(i.  ft.,  the  plant,  built  of 
brick,  cement  block  and  alumin¬ 
ium  cladding,  comprises  a  storage 
divided  into  three  areas,  a  process¬ 
ing  and  packaging  area  and  an 
office  block.  Built  on  a  240  acre 
site,  the  plant  is  adjacent  to  the 
main  C.l’.R.  railway  line  to  and 
from  Western  ('anada. 

A  “  high  solids  ”  type  of  potato 
is  required  for  j)rocessing  by  this 
method,  and  these  are  brought  in 
from  the  surrounding  countryside 
in  loads  of  up  to  12  tons  or  in 
wooden  tote  boxes  each  holding 
about  I  ton.  These  are  weighed 
and  graded  by  a  government  in¬ 
spector  who  establishes  the  solids 
content  and  other  details  upon 
which  payment  for  the  potatoes  is 
based. 

Following  inspection,  the  pota¬ 
toes  are  moved  into  one  of  two 
storage  areas,  either  for  immediate 
processing  or  for  processing  later 
in  the  season.  In  these  areas,  the 
potatoes  are  kept  under  suitable 
conditions  in  order  to  retain  their 
desired  cpiality,  and  from  them  the 
potatoes  are  moved  into  a  condi¬ 
tioning  room  to  be  brought  to  the 
ideal  state  of  tem|x‘rature  and 
humidity  for  processing. 

In  their  |)rocessing,  the  potatoes 
are  washed,  steam-peelecl,  trim¬ 
med,  sliced  to  approximately  in. 
in  thickness  and  then  pre-cooked 
for  20  minutes  in  water  at  t6o°F. 
They  are  then  cooked  in  atmos¬ 
pheric  steam  until  they  are  soft 
enough  to  rice.  This  usually  takes 
20  minutes  for  high  solids  types 
and  about  40  minutes  for  lower 
solids  varieties.  Ov’ercooking  is 
harmful  to  their  texture. 

In  develoning  the  process,  the 
researchers  tried  various  methods 
of  mashing  the  potatoes.  Finally, 
a  ricer  was  designed  which  con¬ 


sisted  of  a  rotating  perforated  cyl¬ 
inder  with  17,  64  in.  diameter 
holes,  on  the  outer  surface  of  which 
two  small  solid  rolls  were  driven 
at  the  same  peripheral  sjx'ed  as  the 
drum.  The  clearance  between  the 
first  roll  and  the  drum  is  just  suffi¬ 
cient  to  permit  acceptance  of  the 
cooked  slices  of  potato  and  to 
crush  them  slightly.  The  second 
roll  is  set  close  enough  to  force  the 
potatoes  through  the  [x*rforations. 
A  ribbon  screw  inside  the  [X'rfor- 
ated  cylintler  and  rotating  in  the 
opposite  direction  discharges  the 
product  at  one  end.  Additives  are 
used,  before  the  pure  pota¬ 

toes  are  dried,  to  improve  their 
flavour,  stability  and  texture. 

Drying  of  the  mashed  potatoes 
takes  place  on  a  single  drum  dryer, 
which  is  one  of  the  largest  in 
Canada,  being  16  ft.  long,  5  ft.  in 
diameter  and  weighing  54,000  lb. 
This  dryer  can  process  8,000  lb. 
of  mashed  potatoes  into  flakes 
every  hour.  The  mash  is  fed  to  the 
top  surface  of  the  drum  by  a  two- 
way  ribbon  screw  rotating  in  the 
opposite  direction  from  the  drum. 
Small  diameter  unheated  rolls  pro¬ 


gressively  apply  fresh  mash  to  that 
already  partially  dried,  thus  build¬ 
ing  up  a  dense  sheet. 

A  doctor  blade  removes  the 
dried  sheet,  although  in  most 
cases,  when  a  good  dense  sheet  is 
being  made,  it  peels  away  from  the 
drum  just  ahead  of  the  knife,  leav¬ 
ing  the  surface  quite  clean.  The 
sheet  is  made  into  thin  i  in.  flakes 
by  a  slitting  roll  followed  by  a  roll 
which  cuts  the  strips  transversely. 
Thus  the  yield  on  drying  is  sub¬ 
stantially  100%  of  the  solids  in  the 
mash.  The  flakes  are  then  packed 
in  air  tight  packages  either  for 
consumer  or  institutional  use 
under  the  Shir  riff  brand  name. 

To  prepare  the  products  for  use 
at  home,  the  flakes  are  added  to  a 
small  quantity  of  milk  and  hot 
water.  Butter  and  salt  may  be 
added  to  taste. 

It  is  claimed  that  the  Salada- 
Shirriff- Horsey  flake  process  re¬ 
tains  the  natural  characteristics  of 
the  potatoes  to  a  greater  degree 
than  any  other  method,  thus  also 
ensuring  a  uniform  fluffy  product, 
save  peeling  and  mashing  time  and 
eliminate  waste. — J.  Grindrod. 


A  potato  ricing 
machine  of  the 
kind  installed  in 
the  Alliston  plant. 
Potato  slices  fall 
on  to  a  rotating 
perforated  drum, 
on  to  which  they 
are  pressed  by  two 
rollers  revolving  at 
the  same  speed  as 
the  drum. 
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Machinery  and  Equipment 


FEEDER  FOR  DIFFICULT  MATERIALS 

A  new  machine  made  by  Win.  Gard¬ 
ner  and  Sons  (Gloucester),  Ltd.,  is  de¬ 
signed  to  store,  weigh  and  feed  at  a 
predetermined  rate  materials  which  are 
normally  difficult  to  handle,  such  as 
wootl  shavings,  soft  brown  sugar  and 
damp  granulated  products.  It  is  based 
on  a  bunker  which  is  fitted  with  an 
internal  slow-running  agitator  keeping 
the  material  within  the  bunker  “  live.” 
A  small  volume  of  the  material  is  de¬ 
livered  through  an  opening  in  the  bun¬ 
ker’s  side  and  the  same  total  volume 
is  always  present  within  a  container  at 
the  side  of  the  bunker. 

The  feed  mechanism  is  a  belt  which 
draws  a  layer  of  the  material  forward. 
It  delivers  a  regular  weighed  quantity 
of  material  per  minute  by  means  of 
a  controlling  device  which  adjusts  the 
thickness  of  material  on  the  btdt. 
This  device  is  automatically  compen- 
siited  to  allow  for  variations  in 
density  of  the  material  in  the  bunker. 
NN’ith  many  materials  an  accuracy 
better  than  is  claimed. 

STACKING  POLYTHENE  BOXES 

White,  Child  and  Beney,  Ltd.,  have 
prrxluced  a  new  range  of  heavy 
moulded  polythene  fx>xes,  available  in 
a  variety  of  sizes,  designed  to  stack  up 
securely  when  full  or  empty.  The  Ixixes 
have  a  strong  moulded  rim  which,  it 
is  claimerl,  facilitates  handling  and 
prevents  bowing  when  full,  and  the 
base  is  mouldetl  with  additional  thick¬ 
ness  to  give  wear  under  heavy  work¬ 
ing  conditions  or  on  roller  conveyors. 
The  .range  is  lx*ing  extended,  and  at 
present  includes  bins,  trays,  Ixixes, 
tubs  and  tanks,  ranging  from  6  to  ym 
gallon  capacity. 

BIN  LEVEL  CONTROLLER 

A  new  type  of  bin  level  controller,  to 
regulate  and  indicate  the  level  of 
materials  in  bulk  storage  containers, 
has  l)een  developed  by  Henry  Simon, 
Ltd.  Known  as  the  Bindex  pneumatic 
bin-level  controller,  it  is  operated  by 
compressed  air,  can  be  used  with  most 
types  of  solids  or  liquids,  and  is 
claimed  to  lie  inexpiensive,  and  simple 
to  instal  and  maintain.  It  consists  of 
a  casing  alxjut  9  in.  srjuare  housing  a 
pressure  valve,  pressure  switch  and  air 
motor.  Outside  the  casing  is  a  simple 
paddle  (normally  16  in.  long)  connected 
to  the  air  motor  by  a  spindle  which 
passes  through  the  bin  wall  or  roof,  the 
casing  lieing  outside  the  bin  and  the 
paddle  inside.  The  paddle  oscillates  un¬ 
der  air  pressure  with  a  continuous  see¬ 
saw  motion,  which  is  hampered  or 


A  stirred-bunker  and  belt  feeder  unit  for  handling  difficult  materials,  newly  introduced 
by  Wm.  Gardner  and  Sons  (Gloucester),  Ltd. 


stop()ed  when  the  level  of  the  bin  con¬ 
tents  reaches  the  instrument.  Inter¬ 
ference  with  the  movement  of  the 
paddle  activates  the  pressure  switch 
which  operates  a  light,  an  alarm  or  a 
controlling  device.  The  pressure  valve 
can  be  finely  adjusted  to  give  instant 
reaction  even  on  a  material  which 
offers  little  resistance  to  the  paddle 
movement. 


A  drawing  of  the  “  Bindex  ”  bin  level 
controller  made  by  Henry  Simon,  Ltd. 


A  li  in  diameter  hole  is  reijuired  to 
take  the  spindle,  and  the  minimum  air 
supply  is  15  p.s.i.g.  The  approximate 
air  consumption  of  a  single  instrument 
is  o-ig  c.f.m.  of  free  air  and  it  normally 
operates  at  8  p.s.i.g. 


NEW  PORTABLE  MIXER 

The  Pioneer  mixer,  recently  intro¬ 
duced  by  Premier  Colloid  Mills,  Ltd.,  is 
a  completely  portable  unit  capable  of 
mixing  very  small  batches  from  25  gal¬ 
lons  to  l)atches  as  large  as  i  ,o<x)  gallons 
Although  the  mixer  can  be  supplied  on 
a  mobile  stand,  it  is  also  suitable  for 
clamp  mounting,  which  gives  universal 
movement  so  that  the  mixer  head  can 
l>e  correctly  positioned  in  the  mix. 

This  machine  has  been  designed  for 
use  at  either  high,  medium  or  low- 
speeds.  Totally  enclosed  and  flame 
proof,  there  are  various  motors  avail¬ 
able  both  for  single  and  three  phase, 
from  I  h.p.  to  i  h.p.  ranging  from  400 
to  3,(XK)  r.p.m.  The  built-in  reduction 
gearlxix  for  the  slow  speed  unit  is  in¬ 
tegral  with  the  motor  casing  and  is  so 
small  that  it  makt-s  little  difference  to 
the  weight  or  overall  dimensions  as 
compared  with  the  directly  driven  unit. 
Motor  and  mixer  shaft  are  co-axial. 
Xon-metallic  gears  are  fitted,  obviating 
the  need  for  an  oil  bath.  This  mixer 
can  be  supplied  with  a  patented  Dis- 
persator  or  stainless  steel  marine-type 
propellers  to  match  the  particular  speed 
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A  cut-away  draw¬ 
ing  of  a  Potter- 
meter  flowmeter, 
made  by  de  Havil- 
land  Propellers, 
Ltd.,  showing  the 
magnet  in  the 
rotor  and  the  coil 
mounted  outside 
the  housing. 


from  6  to  14  in.  They  will  handle  any 
size  or  shape  of  label  within  their  com¬ 
pass.  Each  mcxlel  is  supplied  with  an 
enclosed  drip-proof  J  h.p.  geared  motor 
and  top-mounted  switch,  the  whole 
assembly  together  with  gum  box,  feed 
and  delivery  units  being  mounted  on  a 
solid  one-piece  base,  the  only  addition 
necessary  for  immediate  operation 
being  a  suitable  length  of  flex  and  a  3- 
pin  5  amp  plug. 


DUST  CONTROL 

The  Unitnaster  250  dust  control  unit 
has  now  been  added  to  the  70,  too  and 
150  by  the  makers,  Dallow'  Lambert. 
This  larger  capacity  collector  with  250 
sq.  ft.  of  filter  cloth  area  is  designe<l 
for  dealing  with  heavier  dust  con¬ 
centrations.  It  is  suitable  for  heavy 
duty  individual  machines,  or,  say 
the  makers,  can  be  used  as  a  small 
multiple  connection  plant,  having  low 
initial  and  running  costs  in  comparison 
with  equipment  that  is  specially  de¬ 
signed.  Runs  of  ducting  can  be 
attached,  and  alternative  fans  and 
motors,  filters  and  dust  containers  can 
lie  supplied  from  a  standard  range. 


and  horsepower  of  the  unit  recom-  are  unlimited.  Standard  material  of 

mended.  Shafts  in  18/8  stainless  steel  construction  is  stainless  steel,  but  it 

come  in  various  lengths  according  to  can  be  supplied  in  any  non-magnetic 

requirements  and  can  be  rapidly  material  to  order.  Accuracy  is  claimed 

changetl  from  one  length  to  another.  to  be  within  +o-5"/u  or  better  over  a 

range  up  to  20:1. 

Mounted  within  the  body  of  the 
rotor  is  a  small  permanent  magnet, 
polarised  at  right  angles  to  the  a.xis 
of  rotation,  and  as  the  rotor  spins,  this 
magnet  sets  up  an  alternating  current 
in  a  coil  of  wire  held  within  its  field. 
The  total  number  of  pulses  generated 
by  the  sensing  element  is  directly  pro¬ 
portional  to  the  total  quantity  of 
liquid  piussing  through  it.  The  fre¬ 
quency  of  the  alternating  current  pro- 
cluced  is  directly  proportional  to  the 
rate  of  flow  of  the  liquid  through  the 
sensing  element.  It  is  used  in  con¬ 
junction  with  an  electronic  totaliser. 


FLOWMETER 

I'nder  licence  from  the  Potter  Aero¬ 
nautical  Corporation  of  U.S.A.,  De 
Havilland  Propellers,  Ltd.,  are  de¬ 
veloping  and  pnxlucing  a  new  type  of 
flowmet(‘r  to  be  known  as  the  Potter- 
meter.  It  is  a  turbine-type  electronic 
meter  with  a  rotor  freely  flowing  in 
the  liquid  stream,  and  is  made  in  sizes 
ranging  from  J  in.  to  22  in.  diameter, 
covering  a  flow  range  of  o-i  to  40,(xx) 
gal.  per  min.  Larger  sizes  can  be 
made  to  order.  No  larger  than  the 
pipeline  in  which  it  is  installed,  it  can 
be  supplied  with  indicating,  recording 
and  or  control  equipment,  and  gives 
digital  presentation  of  results.  It  has 
only  one  moving  part  and  no  thrust 
bearings.  For  all  practical  purposes 
operating  temperatures  and  pressures 


LABEL  OVERPRINTER 

A  new  machine  for  adding  change¬ 
able  detail  to  printed  labels  has  been 
pnxluced  by  Tickopres,  Ltd.  This 
electric  rotary  machine,  known  as  the 
TICKOtnajor,  incorporates  slitting-cut- 
ters  which  slit  the  printed  web  length¬ 
wise,  thus  allowing  a  number  of  labels 
to  be  printed  simultaneously.  The 
number  of  slitters  used  can  be  varied, 
enabling  labels  of  any  width  up  to  12 
in.  to  be  produced,  and  the  detail  on 
each  of  the  labels  being  printed  along¬ 
side  does  not  necessarily  have  to  be  the 
same.  The  machine  is  also  designed  to 
pnxluce  the  very  narrow  labels  which 
are  sometimes  used  in  bottling  and 
canning  departments.  A  guillotine. 


LABEL  GUMMING  MACHINE 

Recently  redesigned,  the  Beatall 
range  of  label  gumming  machines  made 
by  Farrow  and  Jackson,  Ltd.,  are  sup¬ 
plied  in  five  sizes,  with  roller  widths 


{Left):  The  “Beat- 
alF’  electric  label 
gumming  machine 
made  by  Farrow 
and  Jackson,  Ltd. 
(Right):  The  op¬ 
erator  of  this 
“  TIC  KO-major  ” 
label  over-printing 
machine  is  check¬ 
ing  the  register  of 
labels. 
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with  a  traverse  of  6  in.  automatically 
cuts  oil  the  printed  lal)els. 

Output  varies  according  to  the  size  of 
the  lalx‘1,  hut  the  manufacturers  say 
that  the  machine  can  prcKluce  150  im¬ 
pressions  per  minute.  All  operations, 
apart  from  threading  the  reel  of  paper 
and  making  adjustments,  are  fully 
motorised,  and  a  predetermined-coun 
ter  automatically  switches  off  when  the 
■e(|uired  number  of  labels  has  Ix-en 
.)rinted.  The  makers  state  that  al¬ 
though  the  machine  is  powered  by 
three  Z50  v.  A.C.,  single-phase  motors, 
electrical  consumption  is  low. 

BULK  FLOUR  TRANSPORTER 

J  unes  Nutter  (Fulborn),  Ltd.  have 
recently  put  into  service  a  new  type  of 
bulk  Hour  transjrorter  having  a  capa¬ 
city  of  10  tons,  which  will  readily  dis 
charge  both  white  and  wholemeal  flour. 
Pesigned  and  manufactured  by  Blaw 
Knox,  Ltd.,  the  unit  is  mounted  on  a 
B.M.C.  5*1  litre  diesel-driven  articu¬ 
lated  vehicle  supplied  by  King  and 
Harper,  Ltd. 

The  transporter  comprises  a  con¬ 
tainer  with  an  airslide  in  its  base  which 
delivers  the  flour  through  a  rotary 
blowing  valve  and  flexible  pi(>eline  to 
storage.  Delivery  rates  are  up  to  iz 
tons  per  hour.  .\  sjx'cial  feature  of  de¬ 
sign  in  this  new’  transporter  is  its  ability 
to  tip.  which  enables  the  air.slide  to  be 
angled  to  achieve  ready  discharge  of 
either  white  or  wholemeal  flour. 

I'he  steel  container  is  stiffened  ex¬ 
ternally  to  give  simvoth  interior  sur- 


.4  new  packaging  machine  for  free- 
flowing  materials  is  this  S-750  supplied 
by  Baker  Perkins.  Ltd. 


faces  free  from  lK)lt  heads  and  other 
obstructions.  The  steeply  sloping  walls 
of  the  container  are  epoxy  resin 
painted  for  maximum  hygiene  and 
assure  free  flow’  of  flour  to  the  single 
Z4  in.  wide  air.slide  which  is  Uxated  in 
the  base  of,  and  runs  the  full  length 
of  the  container. 

SAUSAGE  FILLER  AND  LINKER 

I  he  Alpina  sausiige  Ailing  and  link¬ 
ing  machine  ADF-8o-8fx),  is  adaptable 
f(»r  use  either  for  linked  saustige  pro¬ 
duction  or  for  extruding  measured  por¬ 
tions,  or  it  can  be  uswl  for  ordinary 
Alling-out.  It  is  op«'rated  by  an  oil- 
hydraulic  circuit,  and  is  constructed 
mainly  in  stainless  chromium  sttH’l.  It 
is  designevl  for  easy  udju.stment  to  suit 
individual  needs,  and  the  makers  claim 
that  weight  adjustments  can  lx-  rapidly 
and  reliably  carried  out  by  means  of  a 
sixfial  air  pressure  releasing  system. 
The  machine  is  distributed  in  this 
country  by  Albrin  Pr«Klucts,  Ltd. 

TEMPERATURE  CONTROLLER 

A  new  fully  transistorisevl  printed 
circuit  ampliAer-relay  for  use  as  a 
stable,  sensitive  te.nperatun-  controller 
has  Ix-en  prcxluced  by  Honeywell 
Controls.  Lt<l.  Known  as  the  I'ersa- 
Iran,  it  can  lx-  usetl  for  control  in  the 
range  of  (h>  to  +  5(x)°F.  with  a  differ¬ 
ential  of  i-s®!”'.  or  0-3  F.  according  to 
the  nuxlel.  Control  is  claimed  to  lx- 
very  stable  atifl  errors  due  to  ambient 
temperature  easily  com(X’nsated  A»r  by 
means  of  a  calibration  dial.  The 
makers  say  that  the  wiring  lH’twe«’n 
sensing  element  and  relay,  which  may 
lx*  up  to  31x1  ft.  long,  tits-d  not  lx- 
shiehierl,  (xdinary  lA  s.w.g.  two  con¬ 
ductor  insulated  cable  sufficing.  Con¬ 
trollers  are  available  f  )r  surface  mount¬ 
ing,  flush  mounting  or  mounting  in 
most  electrical  encUtsures. 


SUCTION  CLEANING  EQUIPMENT 

New  Welbeck,  Ltd.,  have  recently 
added  a  new  imxlel,  the  Simplex  Fkxjr- 
mtister,  to  their  range  of  suction  clean¬ 
ing  eciuipment.  This  is  a  powerful, 
light,  mobile  industrial  cleaner  mount¬ 
ed  on  a  detachable  trolley  fitted  with 
rubber  tyred  ball-lxaring  wheels.  The 
power  unit  has  special  two-stage  spring 
suspension  which,  the  makers  say,  re¬ 
sults  in  almost  noiseless  tiperation,  and 
can  lx*  detached  and  interchangid  with 
all  other  nuxlels  in  the  range  for  spray¬ 
ing  and  blowing  operations.  A  wide 
range  of  accessories  enables  this  model 
to  Ix’  usi’d  for  all  overhead  cleaning. 

PACKAGING  MACHINE 

1  he  S-750  is  a  new’  machine  built  by 
the  Package  Machinery  Co.,  of  r.S..4., 
ass;x:iates  of  Baker  Perkins.  It  is,  in 
effect,  a  complete  packaging  plant,  and 
one  unit  carries  out  the  following 
operations:  forms  packages  from  wrap¬ 
ping  material,  measures  the  pnxluct  to 
Ix’  packed.  Alls  and  seals  the  package, 
cuts  it  off  and  delivers  it  down  a  dis¬ 
charge  chute.  It  is  suitable  for  all  free- 
flowing  pnxlucts,  including  frozen 
vegetables  and  confectionery,  and  has 
a  wide  size  range,  forming  Ixigs  from 
3  to  15  in.  long  and  z  to  in.  wide  at 
n|>  to  73  a  minute,  it  has  a  single  pro¬ 
duction  heail  and  the  centralisi’d  elec¬ 
tric  controls  are  fully  protected  in  a 
dust-  and  water-pnxif  panel.  The  draw¬ 
bar  is  of  the  new  linear  crank -oixrat*-*! 
tyfx’,  while  th«’  jxiper  feed  unit  incor- 
|X)rates  a  pn’-feed  roll  arrangement 
eliminating  draw-lxir  pull  and  Aim 
stretching. 

One  basic  ty|H?  of  package  i-  |K)ssible 
on  this  machine,  the  pillow-ty|x‘  jxack. 
This  is  formed  from  a  single  reel  of 
wrapping  material,  and  the-  result  is  a 
(xickage  with  crimjx’d  and  heat-s*’ale<l 
ends,  and  a  heat-sealed  longitudinal 
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This  exploded  picture  shows  the  only 
four  constituent  parts  of  the  Spirax  ^  in. 
“  TD  ”  thermodynamic  steam  trap — 
top  cap,  moving  disc,  body  and  strainer. 

seam  rmming  down  the  centre  of  one 
side. 

The  normal  wrapping  material  is 
00015  in.  medium  density  polythene, 
the  actual  gauge  depending  on  the  pro¬ 
duct  lieing  packaged.  Heat-sealing  cel¬ 
lulose  him  can  lie  handled  by  changing 
the  crimping  jaws  to  the  conventional 
resistance  heating  typ<*  instead  of  the 
impulse  type  employed  on  polythene. 
Unit  asst*mbly  of  size  parts  reduces  bag 
size  changeover  time  to  less  than  15 
minutes.  Change  of  packet  length  in¬ 
volves  only  adjustment  of  draw-bar 
mechanism  and  no  interchangeable 
parts. 

STEAM  TRAPS 

A  new  addition  to  the  range  of 
thermixlynamic  steam  traps  made  by 
Spirax-Sarco,  Ltd.,  is  the  |  in. 
screwed  version,  while  the  g  and  |  in. 
sizes  have  lH*en  revised  ami  there  are 
now  two  sizes  available  with  Hanged 
connections.  The  makers  s;iy  that 
these  traps  work  in  any  (Misition,  re¬ 
quire  no  adjustment  or  change  of 
valve  size  from  8  to  350  p.s.i.,  contain 
only  one  moving  part  (a  hardened 
stainless-steel  disc),  and  withstand 
superh»-at,  waterhammer,  freezing,  cor¬ 
rosive  condensate  and  v’ibration. 
Screwed  nuxlels  are  made  in  stainless 
steel  and  flanged  mixlels  in  forged 
steel  with  stainless-sttrl  inserts,  and 
with  the  exception  of  the  g  in.  size, 
all  have  an  inbuilt  stainless  steel 
strainer. 

LABORATORY  pH  METER 

The  new  .Marconi  lalx>ratory  p\\ 
meter  ty|x-  TF  io«»3  is  a  mains- 
operated  high-stability  meter  for  us<* 
with  a  gliuss  electnxie  system  to  give  a 
direct  n-ading  of  p\\  from  o  to  14. 


Any  section  of  the  scale  can  be  ex¬ 
panded  over  a  centre-zero  incremental 
range  of  +1-4  pH,  enabling  small 
changes  to  be  measured  with  a  dis¬ 
crimination  better  than  o-oi  pH.  The 
instrument  also  measures  voltages  in 
the  range  o  to  1,400  mV  and  +140 
mV  with  the  same  high  input  impe¬ 
dance  and  stability  as  for  /)H  measure¬ 
ment.  A  compartment  in  the  rear  of 
the  instrument  provides  secure  stowage 
for  the  temperature  compensator,  and 
for  the  stand,  electrodes  and  buffer 
solution  tablets  available  as  acces¬ 
sories. 


The  Marconi  laboratory  pH  meter  type 
TF  1903,  a  combined  direct-reading  pH 
meter  and  high  impedance  d.c.  millivolt- 
meter. 

SPLIT  MECHANICAL  SEAL 

A  split  mechanical  seal  which  is 
claimed  to  solve  the  problem  of  re¬ 
placing  the  wearing  parts  of  a  rotary 
seal  without  stripping  down  the  shaft 
is  the  Sectaflex,  made  by  Flexibox, 
Ltd.  The  makers  say  that  replace¬ 
ment  of  worn  parts  only  entails  re¬ 
moving  a  few  screws,  taking  out  the 
old  parts  and  inserting  new  ones, 
which  can  l)e  done  in  a  matter  of 
minutes.  Leakage  rate  is  claimed  to 
l)e  extremely  low  and  the  seals  can  lx- 


.An  exploded  view  of  the  Sectaflex  ’* 
split  mechanical  seal  for  sealing  the 
glands  of  all  types  of  rotary  equipment. 
Parts  subject  to  wear  are  split  for  easy- 
servicing  and  maintenance. 

used  at  pressures  up  to  ux)  p.s.i.  and 
temperatures  up  to  3(X)°F.,  provided 
that  the  vapour  pressure  at  th«-  oper¬ 
ating  tem(x-rature  of  the  fluid  Ix-ing 
handled  is  less  than  atmospheric. 

The  wal  is  a  face-type  mechanical 
M-al  in  which  sealing  action  is  obtained 
by  intimate  contact  fxdween  the  rub¬ 
bing  surfaces  of  two  assemblies,  one 
stationary  and  the  other  rotating  with 
the  shaft.  T  hese  components  are  each 
divided  into  two  halves. 


TRANSISTORISED  RECORDER 

A  new  compact,  inexpensive,  servo- 
operated  recorder,  the  Capacipoise 
Servograph,  available  in  A.C.  or  D.C., 
is  announced  by  Fielden  Electronics, 
Ltd.  Two  models  are  available,  one 
requiring  an  external  iz  volt  D.C. 
supply  and  the  other,  incorporating  its 
own  power  pack,  which  may  be  oper¬ 
ated  from  the  normal  Z40  v.  50  c.s. 
mains  supply.  Chart  diameter  is 
in.  Standard  fitting  is  a  central  in¬ 
dicator  pointer  moving  over  an  arc  of 
300“.  One  or  two  electrical  contacts, 
which  can  be  used  for  alarm  or  con¬ 
trol,  can  be  fitted,  and  other  forms  of 
control  are  available.  Pen  and  pointer 
are  motor  driven,  no  errors  being  intro¬ 
duced  by  pen  to  paper  friction  or  by 
the  weight  of  the  pen.  Moving  parts 
have  been  reduced  to  a  minimum. 

COLLAPSIBLE 

CONTAINER  FOR  BEVERAGES 

A  collapsible  "  lieer  barrel  ”  that 
can  be  folded  up  when  empty  and  re¬ 
turned  at  a  return  freightage  of  about 
one-fifth  of  that  on  a  conventional  cask 
has  been  developed  by  Light  Alloy 
Construction,  Ltd.  Known  as  the 
Tracon  container,  it  is  a  folding  light 
alloy  one-piece  container  having  inside 
an  expendable  polythene  bag  which 
holds  the  beverage.  When  erected  and 
loaded,  the  container  can  lx;  sealed  for 
security,  and  when  collapsed  to  one- 
fifth  of  its  erected  size  it  is  firmly  held 
together  by  spring  clips.  It  can  be 
adapted  for  the  carriage  of  powders, 
livestock,  pt'rishable  food  and  bulk 
litjuids.  The  makers  say  that  it  is 
.strong  enough  to  be  dropped  without 
damage  from  a  height  of  6  ft.  when 
filled  with  300  lb.  of  water. 


The  **  Tracon”  collapsible  container 
made  by  Light  Alloy  Constructions, 
Ltd.,  can  be  used  for  beverages  with  the 
aid  of  an  inner  disposable  polythene  bag, 
and  folds  to  one-flfth  of  its  erected  size. 
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ANALYSIS 

Detection  of  malt  in  bread 
and  pasta 

In  a  200  ml.  flask  place  lo  g.  of  dried 
and  ground  bread,  add  loo  to  150  ml. 
of  water  and  set  aside  at  40®C.  for  30 
min.  Add  5  ml.  of  i5'’o  K,Fe(CN)j 
soln.  and  5  ml.  of  23'*o  zinc  acetate 
soln.,  shake,  cool  and  make  up  to  the 
mark.  Filter,  and  determine  the  reduc¬ 
ing  sugars  as  maltose. — F.  di  Stefano 
and  A.  Vercillo,  Boll.  Lab.  Clnni.  Pro- 
viticiali.  io5(),  10.  III. 

Rapid  method  for  benzoic  acid 
in  soft  drinks 

Dilute  the  sample  to  give  an  expec¬ 
ted  concn.  of  about  4  p.p.m.,  of  ben¬ 
zoic  acid  and  filter,  rejecting  the  first 
50  ml.  of  filtrate.  The  extinction  (x) 
of  the  subsecjuent  portion  is  measured 
at  230  m^t.  A  blank  measurement  (y) 
is  made  with  a  prepared  sample  of  the 
drink  containing  a  known  concn.  (a) 
(p.p.m.)  of  benzoic  acid.  The  concn.  in 
the  sample  is  then  ax  j  y.  The  use  of  the 
reference  standard  prepared  as  des¬ 
cribed  is  essential  bwause  the  unpre¬ 
served  product,  as  well  as  having  a 
characteristic  extinction  of  its  own  at 
230  nifi.  has  an  influence  on  the  extinc¬ 
tion  of  benzoic  acid. — E.  English, 
Analyst,  1959,  84,  465. 

Rapid  method  for  fat 
determination 

Fivti  g.  of  sample  is  weighed  in  a 
centrifuge  tube  and  dissolved  in  10  ml. 
of  warm  water.  Benzene  (2  x  15  ml.)  is 
added  to  the  cooled  solution  with  a 
pipette,  then  the  tulie  is  stoppered, 
shaken  and  centrifuged.  With  the  same 
pipette  15  ml.  of  the  benzene  layer  is 
removed  and  evaporated  at  room 
temp.,  and  the  residue  is  dried  at 
ioo°C.  and  weighed. — I.  Invernizzi  and 
C.  Sampietro,  Boll.  Lab.  Chini.  Pro- 
vinciali,  I95<»,  10,  27. 

Sodium  hypochlorite  in  milk 

There  was  a  50%  chance  of  detec¬ 
ting,  by  odour,  sodium  hypochlorite  in 
milk  after  2J  hours  at  I5°C.  when  the 
level  of  available  chlorine  added  was  50 
p.p.m.  To  Ik*  equally  apparent  after  18 
hours  it  was  necessary  to  add  70  p.p.m. 
Sfxlium  hypochlorite  markedly  in¬ 
creased  methylene  blue  reduction  times 
in  milk  when  the  level  of  addition  was 
20  to  ifx)  p.p.m.  available  chlorine  and 
when  the  natural  reduction  time  of  the 
milk  was  less  than  5  hours.  With  better 
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quality  milks  (5  to  ii  hours  reduction 
time),  there  was  only  a  slight  increase 
in  time  and  in  fact  at  chlorine  concns. 
of  80  and  100  p.p.m.  methylene  blue 
times  were  usually  shortened.  The 
results  show  that  sodium  hypochlorite 
in  farm  milk  could  significantly  in¬ 
crease  the  methylene  blue  reduction 
time. — E.  G.  Pont  and  W.  P.  Rogers, 
Australian  J.  Dairy  Tech.,  1959,  14, 
67. 


Alpha-amylase  activity  of 
cereals 

A  simple  and  rapid  methixl  of  deter¬ 
mining  alpha-amylast*  activity  of  flour 
and  pulverisetl  grain  may  bt*  completer! 
in  1-2  mins.  Its  principle  depends  on 
heating  a  flour-water  suspension  of  5  g. 
of  flour  in  25  ml.  of  water  very  rapidly 
to  determine  the  time  required  to  gela¬ 
tinise  and,  subsequently,  to  liquefy  the 
flour  suspension.  For  practical  pur¬ 
poses  the  “  liquefaction  time  ”  is 
usually  sufficient  for  evaluating  the 
diiistatic  properties.  However,  from 
the  "  liquefaction  time  ”  is  usually  suf¬ 
ficient  for  evaluating  the  diastatic 
pro|K*rties.  However,  from  the  ‘‘lique¬ 
faction  time  ”  and  the  “  gelatinisation 
time,”  both  of  which  may  be  deter¬ 
mined  in  the  same  test,  the  ‘‘  diastatic 
number”  may  be  computed  .  The 
‘‘diastatic  numbers”  for  different 
flours  are  related  linearly  to  the  alpha- 
amylase  activity  over  a  broad  range. — 
S.  Hagberg,  Ceareal  Client.  ic)6o,  ,47, 
218. 


CEREALS 

Oil  content  of  white  Jlour 

A  sample  of  No.  2  Manitoba  Northern 
wheat  freed  from  germ  by  insect  attack 
was  laboratory-milled  comparably  with 
the  control  wheat.  The  two  resulting 
straight-run  flours  gave  similar  baking 
re.sults,  except  that  the  loaf  from  the 
germ-free  sample  had  much  the  paler 
crust.  Comparison  of  oil  contents  in 
corresponding  flour  streams  indicated 
that  in  the  control  samples  the  follow¬ 
ing  percentages  of  the  oil  contents 
originated  from  the  germ :  straight-run 
flour,  27:  break  flour,  24:  flour  from 
small  middlings  or  dunst  reduction,  23- 
24:  flour  from  sizings  (semolina)  reduc¬ 
tion,  34.  These  amounts  w-en*  con¬ 
tained  in  (a)  fragments  of  germ  present 
in  the  flour  and  (6)  endos{H*rm  particles 
to  which  oil  had  been  transferred  by 
expression  from  germ  particles  during 
reduction  rolling.  In  the  break  flour, 
the  germ  oil  contribution  wiis  mainly 
from  (a):  in  the  break  middlings  and 


reduction  middlings  (dunst)  flours, 
mainly  from  (6):  in  the  sizing>  ^seitio- 
lina)  flour,  from  Ixith  (a)  and  (b).  The 
straight-run  flour  contained  in  all,  in 
forms  («)  and  (6),  30%  of  the  oil  initi¬ 
ally  present  in  the  germ  of  the  wheat. 
Itsscutellum  content  was  roughly  0-3‘Y.. 
— D.  J.  Stevens,  Cereal  Chemistry, 
I95d  (5).  3^’- 

DEHYDRATION 

Design  of  freeze-drying 
equipment 

Equipment  for  the  freeze-drying  of 
foods  on  a  large  scale  should  have  the 
following  characteristics :  simplicity  of 
construction:  quick  loading,  preven¬ 
tion  of  thawing  during  loaditig  and 
pump-down;  ability  to  run  without 
supervision:  ability  to  dry  a  variety  of 
pnxlucts  of  various  shapes  and  tex¬ 
tures:  reasonably  rapid  drying:  uni¬ 
formly  heavy  loading  of  the  vacuum 
chambers  to  make  maximum  use  of 
pumping  capacity, 

A  method  of  achieving  these  is  by 
the  use  of  chambers  fitted  with  black¬ 
ened  shelves,  electrically  heated  and 
movable  so  that  the  number  of  shelves 
and  the  space  between  them  may  be 
varied  as  desired.  The  material  to  be 
dried  is  laid  on  trays  or  betwet>n  alu¬ 
minium  plates  or,  for  layers  thicker 
than  J  in.,  between  plates  fitteil  with 
aluminium  spikes,  and  then  frozen. 
For  drying,  the  trays  or  plates  are 
loaded  between  the  heating  shelves 
leaving  a  small  gap  of  J  to  J  in.  at  the 
top  and  bottom.  Thermostatically  con¬ 
trolled  radiant  heat  from  the  shelves 
provides  efficient  heat  transfer  for  dry¬ 
ing  cycles  of  from  4  to  7  hours.  Evacu¬ 
ation  of  the  system  may  be  by  steam 
ejector  or  by  mechanical  pump  plus  ice 
condenser,  depending  on  the  facilities 
av’ailable. — W.  R.  Smithies  and  T.  S. 
Blakley,  Food  Technology,  lo'jo,  1.4. 
610. 

EGGS 

Baking  quality 

A  s«*ries  of  tests  over  a  pericxl  of  5 
months  of  the  general  quality  and  bak¬ 
ing  properties  of  eggs  showed  that, 
apart  from  a  striking  difference  in 
colour  of  the  liquid  whole  egg, 
which  was  paler  in  the  case  of  eggs 
fr«)m  battery  hens,  only  small  differ¬ 
ences  in  other  properties,  of  no  com¬ 
mercial  importance,  could  be  detected 
w’ith  eggs  from  free-range  hens  of  the 
same  prirent  stock. — S.  J.  Cornford  and 
others,  /.  Sci.  Food  and  Agric.,  i960, 
li.  II5- 
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FISH 

Cht  inical  studies  during 
spoilage 

The  Miisonal  variation  of  the  free 
amino  acids  in  herring  is  determined; 
histidine  and  taurine  are  (juantitatively 
the  most  important.  No  correlation 
was  found  between  se.xual  maturity 
and  content  of  total  or  individual 
amino  acids. 

In  post-mortem  spoilage,  the  taurine 
content  remained  constant,  but  the  his¬ 
tidine  content  after  a  slight  initial  in¬ 
crease  dropped  to  zero.  Histamine  de¬ 
veloped  40-50  h.  after  death.  Three 
other  imidazole-like  compounds  were 
also  detected.  Leucine,  valine,  alanine, 
glycine,  threonine  and  glutamic  acid 
increasi-d,  but  lysine  and  serine  de¬ 
creased.  Aspartic  acid  and  tyrosine, 
and  arginine  and  (?)methionine  were 
apparent  after  40  and  58  h.  respective¬ 
ly. — R.  B.  Hughes,  J.  Sci.  Food  and 
Agric.,  1059.  10.  558. 

Brotvning  of  dehytlrated  and 
salt  cod 

The  development  of  brown  pigmen¬ 
tation,  the  disappearance  of  reactants 
and  changes  in  the  fluorescence  of  re¬ 
action  mixtures  of  ribose  wdth  indi¬ 
vidual  components  present  in  cod 
muscle  extractives  have  lieen  measured 
These  data  are  discussed,  together  with 
chromatographic  evidence,  in  relation 
to  general  “  browning  theory.”  By 
reference  to  the  known  composition  of 
the  extractives  of  fresh  and  chill-stored 
muscle,  the  relative  importance  of  the 
different  nitrogenous  compounds  in  the 
early  stages  of  the  ”  browning  ”  of  de¬ 
hydrated  and  of  salt  cod  is  postulated. 
— N.  R.  Jones,  /.  Sc.  Food  and  Agric., 
1959,  10.  615. 

MEAT 

Effect  of  low-temperature 
cooking  on  quality 

Five  muscles  from  six  pairs  of  U.S. 
Standard  grade  beef  rounds  were 
cooked,  one  of  each  pair  at  63”C, 
(I45°F.)  for  30  hr.  anci  the  other  at 
68°C.  (i55“F.)  for  18  hr.  and  evaluated 
by  objective  and  organoleptic  methods. 

Meat  c<x)ked  at  63® C.  as  compared 
with  that  cooked  at  68 °C.  had  a  lower 
percentage  of  cooking  losses,  a  higher 
per  cent,  moisture  content  and  a  lower 
protein.  The  nitrogen  content  of  the 
press  fluid  was  higher.  The  meat  was 
significantly  more  tender  as  evaluated 
by  the  Wanier-Bratzler  shear  and  by  a 
taste  panel,  and  tended  to  be  more 
tender  as  evaluated  by  tensile  strength 
measurements  of  individual  fibres.  The 
press  fluid  yields  and  scores  for  juici¬ 
ness,  texture,  and  appearance  were 
greater  for  meat  cooked  at  63°C.,  but 
flavour  scores  were  not  significantly 
different. 

Significant  differences  were  found 
due  to  muscle  for:  cooking  losses,  shear 
values  and  yields  of  press  fluid;  taste 


panel  scores  for  tenderness  and  juici¬ 
ness;  and  to  animal  for  cooking  losses, 
shear  values,  tenderness  scores  and 
press  fluid  yield.  Differences  due  to 
animal  approached  significance  for 
juiciness  scores. — Vianna  D.  Bram- 
blett,  Robert  L.  Hostetler,  Gladys  E. 
Vail  and  H.  N.  Draudt,  Food  Techno¬ 
logy,  1959.  18  (12). 

MEAT  PRODUCTS 

X-Ray  testing 

Research  has  been  carried  out  at  the 
Jugoslav  Institute  for  Food  Hygiene  at 
the  Veterinary  Faculty,  Zagreb,  on  the 
testing  of  canned  sausages  by  means 
of  X-rays — i.e.,  without  opening  the 
tins.  It  is  thus  possible  to  ascertain 
whether  the  cans  contain  a  sufficient 
quantity  of  brine.  By  using  the  Potter- 
Bucky  diaphragm,  it  is  also  possible 
to  ascertain  the  exact  dimensions  of  the 
canned  sausages  as  well  as  any  foreign 
particles  contained  in  them,  down  to 
grain  size.  VV'ith  the  aid  of  X-ray  test¬ 
ing,  it  is  possible  to  eliminate  cans  with 
sausages  in  the  initial  stages  of  decom¬ 
position  even  before  the  cans  begin  to 
swell.  For  these  tests,  cheap  X-ray 
paper  can  be  used  instead  of  expensive 
X-ray  films. — Dr.  B.  Maleic  and  Prof. 
Dr.  S.  Rapic,  Die  Fleischwirtschaft, 
i()6o,  12,  23. 

Smoke  curing 

The  Central  Food  Research  Insti¬ 
tute,  Prague,  has  carried  out  research 
on  the  possibilities  of  intensifying  the 
smoke-curing  procedure.  It  was  found 
possible  to  obtain  this  effect  by  in¬ 
creasing  the  flow  velocity  of  the  smok¬ 
ing  medium.  This  was  proved  in  a 
series  of  121  tests  with  a  temperature 
range  from  80  to  120°C.,  a  humidity 
range  from  2  to  and  a  flow  velocity 
range  from  0-2  to  8-6  metres  per  sec. 
The  tests  were  carried  out  w’ith  an  ex¬ 
perimental  smoking  plant  with  forced 
recirculation  flow  and  with  friction 
smoke  producer  including  measuring 
devices.  Optimum  velocity  was  found 
to  be  in  the  range  of  5  to  6  m./sec. 
when  the  period  of  smoke  curing  is 
substantially  shortened,  weight  losses 
of  the  products  are  reduced,  and  work¬ 
ing  expenses  are  at  a  minimum. — M. 
Adam,  Die  Fleischwirtschaft,  1960, 
12,  80. 

Electrostatic  Smoking 

The  underlying  principles,  the  mech¬ 
anism,  the  servicing  and  the  mode  of 
operation  of  equipment  for  the  smok¬ 
ing  of  meat  products  by  the  electro¬ 
static  method  are  described. 

Smoke  particles  become  electrically 
charged  in  a  high  tension  electrostatic 
field  (WN)  and  the  forces  of  the  field 
guide  them  to  the  product  placed  on  an 
earthed  conveyor.  The  method  reduces 
to  a  few  minutes  the  time  required  for 
depositing  the  smoke  particles  on  the 
product.  It  is  also  said  to  ensure  the 
even  distribution  of  the  smoke  and 


makes  it  possible  to  smoke  several  pro¬ 
ducts  with  a  hitherto  unknown  degree 
of  accuracy. 

The  authors  have  compiled  basic 
constants  for  the  electrostatic  smoking 
of  sauseige,  taking  into  account  the 
time  of  smoking,  voltage  l)etween  the 
electrodes,  intensity  of  the  electric  field 
and  emission  current,  as  well  as  the 
temperature  in  the  chamber,  and  pro¬ 
cessing  before  and  after  smoking. 

The  method  is  still  under  investiga¬ 
tion  and  it  is  still  an  open  question 
whether  the  method  is  a  financial 
proposition  compared  with  present 
p>ractices.  The  method  should  only  be 
used  for  continuous  production. — D. 
Tilgner  and  Z.  Sikorski,  Gospodarka 
Miesna,  1958  (9).  3- 

Influence  of  Antibiotics  on 
Bacterial  counts 

The  German  Federal  Meat  Research 
Institute,  Kulmbach,  has  carried  out 
tests  to  ascertain  whether  the  detec¬ 
tion  of  salmonella  and  other  micro¬ 
organisms  is  impaired  by  the  presence 
of  antibiotics  remaining  in  the  organs 
of  animals  fed  with  aureomycin.  For 
this  purpose,  liver  pulp  and  bile  sam¬ 
ples  from  sound  animals  were  mixed 
with  controlled  quantities  of  gamma- 
aureomycin  and  inoculated  with  the 
sp>ecies  of  micro-organisms  to  be  tested. 
The  samples  were  kept  for  one  or  two 
days  at  a  temp)erature  of  -s5°C.  or 
-I-  15°C.  whereupjon  the  change  in  the 
bacterial  content  was  (juantified  and 
the  growth  determined  colorimetri- 
cally.  It  was  found  that  the  bac¬ 
terial  content  is  influenced  not  only  by 
the  concentration  of  antibiotic  but  also 
by  the  keeping  temp)erature.  With 
samples  stored  at  -l-5‘'C.,  the  concen¬ 
tration  of  antibiotic  did  not  play  an 
important  part.  In  contrast,  the  anti¬ 
biotic  had  the  effect  of  considerably 
reducing  the  bacterial  content  in 
samples  kept  at  4-15*0. — K.  Coretti, 
Die  Fleischwirtschaft ,  H)6o,  12,  185. 


Fish  Processing  in  Poland 

{Concluded  from  page  239) 

is  of  the  tunnel  type  and  the  other 
half  plate,  of  which  some  further 
technical  details  are  given.  Much 
attention  has  been  given  to  ice 
production,  for  which  the  latest 
and  most  improved  methods  have 
been  adopted,  including  mainly 
the  Sabroe  flake  ice  process^  for 
which  various  advantages  are 
claimed. — W.  G.  Cass. 
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(Left):  These  boilable  packs  made  by  Metal  Box  are  supplied  in  high-gloss  waxed  cartons  made  by  Pearlite  Box  Co.  (Right):  The 
frozen  vegetables  and  the  fish  Angers  in  the  **  Tempo  ”  range  are  packed  in  cartons  overwrapped  with  waxed  paper  wrappers 

supplied  and  printed  by  the  Robinson  Waxed  Paper  Co. 


New  frozen  food  range 

I  he  Tiiiifs  Fofxl  Prcxlucts,  Ltd.,  one 
of  the  Birds  Eye  group,  has  pnxlucetl 
a  new  range  of  frozen  foods  under  the 
lirand  name  Tempo.  The  packs  are 
of  m<xien>  design  which  contrasts  with 
the  large-picture  packs  usually  as.s(xia- 
ted  with  frozen  produce.  All  the  packs 
Ix-ar  similar  designs,  consisting  of  a 
white  ground  carrying  several  solid 
hkxrks  of  fxild  colours,  with  th«*  name 
Tempo  in  large  blue  italics,  and  the 
variety  speciAerl  in  heavy  black  letter¬ 
ing.  illustration  is  restricted  to  small 
decorative  line  drawings,  and  ctx)king 
and  storage  instructions,  etc.,  are  print¬ 
ed  in  black  on  the  reverse  of  the 
packs. 


These  carriers  for  cans  of  beer,  introduced  by  the  Goebel  Breweries  of  U.S.A., 
a*e  intended  to  attract  men  and  sportsmen  in  particular.  Printed  in  full  colour, 
they  feature  sporting  subjects  and  have  a  foaming  glass  of  beer  skilfully  incor¬ 
porated  with  the  name  of  the  brewery. 


Boilable  food  packs 

I  he  Plastics  Group  of  the  Metal  Box 
(  Dinpany,  Ltd.,  say  they  are  supplying 
large  (juantities  of  zixy  gauge  Demo- 
thene  bags  for  lx)ilable  ft)^  packs,  con¬ 
taining  Hungarian  Beef  Stew,  Indian 
Beef  Curry,  Italian  Spaghetti  and 
Spanish  Chicken  and  Rice,  made  by 
Roma  Fyne  Ftxxls.  These  packs  are 
(juick  frozen,  and  the  material  is 
claimed  to  be  suitable  by  reason  of  its 
strength  and  flexibility  at  low  tem|M*ra- 
turt's.  I'he  outer  carton,  made  by 
Pearlite  Box  Co.,  Ltd.,  has  new-style 
l(x:k  ends,  and  is  in  0  016  white  lined 
Ixiard,  high-gloss  wax  coiited. 


The  five  vegetables  in  the  range  and 
the  pre-cooked  chips  are  packed  in 
Kliklok  cartons  overwrapjx'd  in  w’axed 
paper  wrapjx'rs  supplied  and  printed 
i)y  the  Rot)inson  \Vaxe«l  Paper  Co., 
Ltd.  These  wrap|XTs  are  printed  in 
five  colours  on  20  lb.  G.I.P.,  fully 
Litstrawa.xed  and  supplie:!  ready  for 
heat-sealing. 


New  double  pack 

A  new  "  double  offer”  pack — Fruit 
in  Jelly  and  Cream — will  be  on  sale  all 
over  the  I’.K.  this  month.  The  fruit 
jelly,  made  by  Benedict,  has  Ixjen  de- 
velojx'd  after  two  years’  research,  and 
the  makers  say  that  it  will  stand  up  to 
high  summer  temperatures  without 
melting  in  the  tin,  and  remain  in  ex- 


A  new  **  Fiberfilm  ”  pack  designed  and 
printed  by  the  Robinson  Waxed  Paper 
Co. 


cold  drinks  served  in  them,  are  not 
easily  broken  and  can  be  printed 
according  to  customer’s  wishes.  They 
can  be  purchased  in  any  ({uantity  ex¬ 
ceeding  1,000. 
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Beaulah  Benedict  and  Wilts  United 
Dairies,  Ltd.,  are  jointly  marketing  their 
two  latest  products  in  a  special  banded 
“double  offer”  pack — Fruit  in  Jelly 
and  Cream.  The  |  in.  wide  Sellotape 
high-tack  adhesive  band  which  Joins  the 
two  tins  was  designed  and  printed  by 
Gordon  and  Gotch  (Sellotape),  Ltd. 

cellent  condition  even  after  long 
storjkge.  The  fruit  jelly  is  marketed  in 
a  loi  oz.  tin  in  six  flavours:  Fruit 
Salad  in  Pineapple  Jelly;  Peaches  in 
Orange  Jelly;  Cherries  in  Strawberry 
Jelly;  Pineapple  in  Lemon  Jelly; 


This  prize-winning  Italian  cake  pack  is 
held  together  by  a  quick-release  stitching 
in  the  handle. 

Prunes  in  Blackberry  Jelly;  and  Pears 
in  Lime  Jelly. 

Attached  to  the  fruit  jelly  tin  is  a  4 
oz.  tin  of  H'lnnie  Wilts  cream,  a  pro¬ 
duct  of  Wilts  United  Dairies,  Ltd.  The 
double  pack  is  banded  together  by  a 
I  in.  wide  printed  Sellotape  band,  de¬ 
signed  and  printed  by  Gordon  and 
Gotch  (Sellotape),  Ltd.,  which  is 
applied  by  an  automatic  bundling 
machine. 


New  addition  to  ^  Polycup  ”  range 

Metal  Box  now  offer  Polyctihs,  their 
disposable  plastic  cups,  in  an  1 1  oz.  size 
in  addition  to  the  7  oz.  size.  They  are 
made  either  in  white  or  semi-trans¬ 
parent  high-impact  polystyrene;  the  ii 
oz.  size  has  vertical  ribs  below  the  rim 
to  make  nesting  easier.  The  cups  are 
claimed  to  impart  no  flavour  to  hot  or 


High  gloss  biscuit  wrappers 

A  heat-sealing  film  and  paper  lami¬ 
nate,  RWP  proprietary  Fiberfilm,  has 
been  chosen  for  a  new  range  of  glossy 
wrapp<*rs  for  fifteen  varieties  of  biscuits 
made  by  Elkes  Biscuits,  Ltd.  The  new 
designs  are  by  the  Robinson  Waxed 
Paper  Co.,  Ltd.,  and  are  printed  in 
five-  and  six-colour  gravure. 


Italian  cake  pack 

Bugnone  of  Turin  has  recently  won 
a  prize  for  a  quick-opening  cake  pack 
designed  for  Motta  of  Milan.  The  pack 
is  produced  in  8  colour  rotogravure  on 
a  paperboardloil  laminate  which  pro¬ 
tects  it  from  light  and  heat.  The  con¬ 
tainer  has  a  handle  so  stitched  that  it 
holds  the  carton  together.  To  open,  a 
knot  is  snipped,  the  stitching  pulled, 
and  the  package  opens.  It  may  be  re¬ 
used,  and  can  be  stored  flat. 


TikCfc 


Food  Advisory  Committee  to  be  formed 


Spi'iikiiig  at  the  Annual  Lunchenn  of 
the  F(xxi  Slanufacturers’  Federation  on 
May  12,  which  was  held  at  Grosvenor 
House,  the  President,  Mr.  J.  P.  Van 
den  Burgh,  C.B.E.  (I’nilever,  Ltd.), 
thanked  the  .Minister  of  F(kk1  and  his 
advisers  for  listening  to  the  Federa¬ 
tion's  grumbles  and  taking  very  posi¬ 
tive  action  to  remove  their  causes. 
.\fter  his  remarks  last  year  about 
"  long-haired  iKiys,”  the  minister  trade 
a  new  appointment  as  chairman  of 
“  a  certain  committee,”  which  was 
welcomed  by  the  whole  trade. 

Mr.  Hare  had  appointed,  under  the 
chairmanship  of  the  Permanent  Secre¬ 
tary,  a  committee  to  advise  him  on 
f'-Ktd  problems  requiring  research  or  in¬ 


vestigation,  and  had  paid  the  Federa¬ 
tion  the  compliment  of  inviting  him  to 
serve  on  this  committee.  The  president 
went  on  to  say  that  the  Ministry  have 
set  an  example  on  consumer  protec¬ 
tion  in  the  food  industry,  persuading 
him  to  think  that  the  Molony  Com¬ 
mittee  need  not  have  much  to  do  in 
the  f(K)d  field. 

In  his  reply,  Mr.  Joseph  Godber, 
Joint  Parliamentary  Secretary  to  the 
.Ministry  of  Agriculture,  Fisheries  and 
Food,  who  was  deputising  for  the  Min¬ 
ister,  said  that  the  Minister  and  his  col¬ 
leagues  had  decided  to  reconstitute  the 
Food  Standards  Committee  with  the 
aim  of  making  it  more  independent  and 
of  ensuring  that  equal  and  adequate 


representation  is  given  to  the  interests 
affected.  The  committee  would  be  a 
little  smaller  than  previously  and  civil 
servants  would  cease  to  sit  on  it,  apart 
from  a  representative  of  the  Govern¬ 
ment  Chemist.  Apart  from  the  Chair¬ 
man,  there  would  be  three  representa¬ 
tives  of  trade  interests,  three  scientific 
members  and  three  independents  who 
would  represent  the  interests  of  the 
consumer  and  also  of  the  authorities 
interested  in  the  enforcement  of  the 
Act. 

.Mr.  Godber  also  referred  to  the  Pure 
Fo;)d  Centenary  and  to  the  150th  Anni¬ 
versary  of  Canned  Foods,  and  said  that 
the  last  ten  years  had  seen  amazing 
developments. 


Kgg  prepackaging 

This  season’s  final  meeting  of  the  In¬ 
stitute  of  Packaging’s  Egg  Discussion 
Group  was  helcl  on  April  6  at  the 
Packaging  Centre.  Mr.  Pattison,  the 
chairman  of  the  Joint  B.E.M.B.  / 
P.P.D.A.  Egg  Prepackaging  Commit¬ 
tee,  stated  that  the  26  egg  packs  which 
had  Ix^en  submitted  by  industry 
through  P.P.D.A.  to  the  joint  com¬ 
mittee  had  now  been  seen  by  the  Re¬ 
tailers  Advisory  Committee,  the  Joint 
Consultative  Committee  and  the  Pack¬ 
aging  Committee.  All  were  very  im¬ 
pressed  by  the  display  and  had  asked 
him  to  express  their  very  sincere 
thanks  to  the  packaging  industry  for 
the  very  considerable  efforts  that  they 
had  made  in  such  a  short  time  to  pro¬ 
duce  this  wide  range  of  different  types 
of  pack.  Of  the  26  packs  put  forward 
10  had  been  submitted  from  overseas 
or  were  just  being  intrcxluced  commer¬ 
cially  on  the  home  market.  The  com¬ 
mittees  closely  examined  the  16  new 
packs,  but  felt  some  of  them  will  re¬ 
quire  further  developments. 

These  committees  did  not  make  any 
specific  recommendations  for  individual 
packs  to  be  used,  but  agreed  that  an 
independent  panel  of  specialists  should 
be  invited  to  select  six  packs  to  go  for¬ 
ward  for  transit  testing.  This  panel 
consisted  of  three  persons:  a  national 
figure  in  egg  packaging;  the  merchan¬ 
dising  manager  of  a  very  large  retail 
chain:  and  the  packaging  advisor  to  a 
large  focxi  manufacturing  group.  None 
of  these  persons  had  previous  know¬ 
ledge  of  the  packs  put  before  them, 
neither  did  they  know  which  com¬ 
panies  had  submitted  the  packs. 


Transit  tests  are  now  envisaged  for 
these  six  packs  and  work  on  establish¬ 
ing  a  norm  for  the  transit  test  had  al¬ 
ready  l)een  commenced  with  keyes 
trays. 

The  B.E.M.B.'s  intention  is  that 
eventually  all  eggs  sold  through  the 
retailer  will  be  prepackaged,  and  they 
hope  to  double  the  present  25'’u  of  eggs 
sold  in  this  manner  within  six  months 
of  these  new  packs  being  put  on  the 
market.  This  increase  would  mean 
an  extra  6  million  prepacks  per  week. 

The  chairman  pointed  out  that  this 
field  offered  a  vast  potential  to  the 
packaging  industry:  approximately 
1,200  million  half-dozen  egg  packs  per 
year  would  be  required  if  all  eggs  sold 
to  the  consumer  were  prepackaged.  Ob¬ 
viously  this  gave  very  real  incentive  to 
the  packaging  industry,  and  he,  the 
board  and  P.P.D.A.  were  greatly  in¬ 
debted  to  them  for  their  very  consider¬ 
able  effort  towards  assisting  the  board 
to  present  eggs  to  the  housewife  in  a 
more  attractive  and  convenient  man¬ 
ner. 


Chemical  agent  approved 

A  circular  (FSH  3/60  dated  April 
30)  from  the  Ministry  of  Agriculture, 
Fisheries  and  Fcxxl  states  that  Alfa- 
Laval  Hypochlorite  and  Alfaklor,  both 
made  by  Alfa-Laval  Co.,  Cwmbran, 
Mon.,  have  been  approved  for  the 
cleansing  of  milk  tankers,  vessels  or 
appliances  as  an  alternative  to  scalding 
with  lx)iling  water  or  steam  in  accord¬ 
ance  w'ith  Regulation  27  (6)  (a)  of  the 
Milk  and  Dairies  (General)  Regulations, 
1959. 


British  Standard  for  process 
vessel  sizes 

The  object  of  a  30-page  British  Stan¬ 
dard  specification  is  to  reduce  substan¬ 
tially  the  number  of  differently  dimen¬ 
sioned  process  vessels,  thus  reducing 
the  amount  of  press  and  other  equip¬ 
ment  required  for  fabrication. 

The  capacity  and  dimensions  of  pro¬ 
cess  vessels  used  in  the  chemical  and 
allied  industries  are  frequently  selected 
arbitrarily  and  without  any  considera¬ 
tion  of  standardization.  In  some  in¬ 
stances  the  dimensions  are  based  on  the 
size  of  charge  with  added  space  for 
boiling,  etc.,  and  are  such  that  the  ves¬ 
sel  cannot  be  fabricated.  In  many 
cases  the  chosen  dimensions  are  based 
on  vessels  made  to  metric  sizes  by  con¬ 
tinental  suppliers.  Thus  confusion  is 
heaped  on  confusion. 

When  vessels  are  made  as  castings  it 
is  possible  and  economic  (within  rea¬ 
son)  to  accommodate  a  great  variety  of 
sizes;  this  is  because  the  mould  is 
generally  formed  by  comparatively  in¬ 
expensive  moulding  tackle.  But  with 
the  mcxiern  tendency  to  fabricate  ves¬ 
sels  from  plate  material,  the  cost  of 
dies  and  other  items  for  pressing  to 
shape  becomes  a  major  charge.  Stan¬ 
dardization  is  the  obvious  answer  to 
this  problem. 

B.S.  3161  specifies  the  dimensions  of 
the  following  types  of  process  vessel: 
vertical  cylindrical  open,  vertical  or 
horizontal  cylindrical  closerl,  and  the 
so-called  ”  lx)at  ”  pans.  The  range  is 
five  to  five  thou.sand  Imperial  gallons. 
In  order  to  overcome  the  confusion 
which  exists  in  industry  regarding  the 
names  applied  to  process  vessels,  the 
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Mr.  A.  A.  Morgan,  assistant  managing  director  of  H.  J.  Heinz  Co.,  Ltd., 
presided  at  a  dinner  given  by  Heinz  at  the  Savoy  on  April  21  for  members  of  the 
International  Association  of  Chain  Stores.  Mr.  F.  J.  Erroll,  M.P.,  Minister  of 
State  at  the  Board  of  Trade,  ivas  the  guest  of  honour.  Mr.  and  Mrs.  Morgan 
(left)  are  here  seen  at  the  reception  leith  Mr.  and  Mrs.  Erroll  (right). 


standard  .iiclucles  a  list  of  seven  iin- 
pDrtiint  t< !  ins. 

^  Copies  I  this  standard  may  In-  ob¬ 
tained  fr<  n  the  British  Staiuiards  In¬ 
stitution,  .'.lies  Branch,  2,  Park  Street, 
London,  W-i-  Price  7  (h1.  (Postage 
will  'barged  extra  to  non-snb- 
st  fillers.) 


4,p.V.'s  golden  jubilee 

On  JuiK  10  this  year,  the  .\.P.V. 
Company.  Ltd.,  celebrates  the  fiftieth 
anniversary  of  its  foundation.  The 
company  was  .started  in  Wandsworth, 
London^  in  lyio  by  Dr.  Richard  Selig- 
man.  as  the  Aliuninium  Plant  and 
Vessel  Co.,  Ltd.,  to  develop  commer¬ 
cially  a  patent  for  the  welding  of  alu¬ 
minium.  It  was  the  first  company  to 
produce  large  vessels  in  aluminium  as 
the  industrial  application  of  this  metal 
had  previously  been  handicapped  by 
the  difficulty  in  welding. 

The  subsetjuent  development  of 
welded  fabrication  in  aluminium,  and 
later  in  stainless  steel,  the  invention  of 
the  Parafiow  plate  heat  exchanger  in 
19^3,  growth  of  the  company 

as  process  engineers,  built  the  A.P.V. 
Company  up  as  one  of  the  leading 
manufacturers  of  prcKess  plant  for  the 
Dairy,  Brewery,  Food,  Chemical  and 
related  Industries. 

Today  the  A.P.V.  Company  employs 
nearly  2,000  pt*<)ple  in  its  very  modem 
factory  at  Crawley,  Sussex,  and  it  has 
created  a  large  overseas  organisation 
based  on  cught  asscKiated  companies, 
four  of  them  with  their  own  factories. 

During  the  whole  of  this  50  years  of 
steady,  healthy  growth  the  A.P.V. 
Company  has  retained  its  indepen¬ 
dence,  and  its  founder,  Dr.  Richard 
Seligman,  although  now  retired  from 
the  chairmanship,  is  still  with  the  com¬ 
pany  today  as  president. 


New  Birds  Eye  fish  contract 

Birds  Eye  Focxls,  Ltd.,  have  made 
an  offer  to  the  Lowestoft  Fishing  Ves¬ 
sel  Owners’  Asscxiation,  Ltd.,  for  the 
purchase  of  ccxl  and  codling  at  a  fixed 
price  for  the  pericxl  from  ^ster  Mon¬ 
day  to  July  31,  it)6o.  The  offer  has 
been  accepted. 

Under  the  terms  of  the  offer,  it  is 
expected  that  the  Lowestoft  factory 
of  Birds  Eye  will  buy  double  the 
amount  of  ccxl  purchased  by  them  dur¬ 
ing  the  sjune  |x?ricxl  in  any  previous 
year.  At  the  same  time  they  intend 
to  continue  their  purchases  at  the 
auction  markets. 

It  is  believed  that  these  increased 
purchase's  will  absorb  additional  sup¬ 
plies  landed  by  the  largeT  fleet  operat¬ 
ing  this  ye-ar  and  that  the  extension  of 
the  contract  into  July  will  greatly  re¬ 
duce  the  danger  of  gixxl  c]uality  fish 
being  unsold  on  the  market  and  so  dis¬ 
posed  of  for  animal  feeding  during 
periods  of  glut,  as  happened  on  occa¬ 
sions  last  ye*ar. 


At  the  same  time  the  arrangements 
are  such  that  adequate  supplies  will 
still  be  available  to  meet  normal  mar¬ 
ket  demand. 

Standard  for  cheese  cloth 

A  publication  from  the  B.S.I.  speci¬ 
fies  minimum  requirements  for  cotton 
cheese  cloth,  tubular  woven  cheese 
bandages  and  stiffened  cheese  caps  suit¬ 
able  for  bandaging  material  in  the 
manufacture  of  cheese,  primarily  the 
Cheddar  and  Cheshire  types. 

The  specification  is  based  on  cotton 
supplies  currently  in  general  use,  a 
wide  range  of  types  of  material  is  avail- 


id.  R.H.  Prince  Philip,  Duke  of  Edin¬ 
burgh,  paid  an  informal  visit  to  the 
B.F.M.I.R.A.  laboratories  at  Leather- 
head  on  the  afternoon  of  Friday,  May 
13.  Arriving  by  helicopter,  he  spent 
two  hours  touring  the  association’s 
laboratories  after  being  welcomed  by 
the  President,  Prof.  A.  C.  Frazer, 
.M.D.,  D.Sc.,  F.R.C.P. 

In  the  main  entrance  hall  were  pre¬ 
sented  to  him  the  officers  of  the  asso¬ 
ciation,  Lt.-Col.  G.  R.  Harding  (Vice- 
President),  Mr.  C.  O.  Barber  (Chair¬ 
man  of  Council),  Mr.  G.  B.  Stancliffe 
(Deputy  Chairman),  Dr.  F.  H.  Ban- 
field  (Director  of  Research)  and  Mr. 
D.  H.  Martin  (Secretary). 


able;  and  the  minimum  requirements 
specified  the  outcome  of  full  investiga¬ 
tion  and  consideration  constitute  a 
guide  towards  the  satisfactory  bandag¬ 
ing  and  capping  of  Cheddar  and 
Cheshire  cheese. 

It  .should  not  be  inferred  from  this 
standard  that  a  material  of  lower  stan¬ 
dard  will  invariably  prove  unsatisfac¬ 
tory,  but  .such  material  will  not  neces¬ 
sarily  give  satisfactory  results  under 
adverse  conditions. 

Copies  of  this  standard  may  be  ob¬ 
tained  from  the  British  Standards  In¬ 
stitution,  Sales  Branch,  2,  Park  Street, 
London,  W.i.  Price  4s.  (Postage  will 
l)e  charged  extra  to  non -subscribers). 


Starting  with  the  Chocolate  and  Con¬ 
fectionery  Products  Section,  the  Duke 
toured  the  laboratories  and  saw  the 
Whale  Products  laboratory,  the 
library,  the  Microbiological,  Meat  and 
Fish,  Analytical,  Oils  and  Fats,  Jam, 
and  the  Rckles  and  Sauces  labora¬ 
tories. 

After  taking  tea  with  the  President 
and  the  Officers,  the  Duke  was  pre¬ 
sented  with  a  silver  bacon  dish  to  mark 
the  cKcasion.  The  presentation  was 
seen  by  all  members  of  the  staff,  who 
lined  the  staircase,  and  after  thank¬ 
ing  everyone.  His  Royal  Highnes- 
left  by  helicopter  for  Buckingham 
Palace. 


Prince  Philip  visits  Leatherhead  Laboratories 
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Food  in  Parliament 

I  he  Government  hope  to  introduce 
tlieir  new  weights  and  measures  Bill 
next  session.  Prolonged  and  compli¬ 
cated  consultations  with  the  interests 
.itlectc-d — and  also  pressure  on  Parlia¬ 
mentary  time — have  precented  a  Hill 
on  tliese  liiu-s  Ix'ing  presentc-d  before, 
.M.P.s  learned  when  they  iiupiired 
about  the  cause-  of  the  delay. 

One  M.P.,  Mr.  (ieorge  Darling 
fLalM)ur,  Hillsborough),  sjiid  that  a 
number  of  traders  and  manufacturers 
who  wished  to  intrcKluce  new  methcxls 
of  packaging  and  st-lling  their  products 
were  experiencing  difficulties  Ix-cause  of 
tilt  present  situation.  The  fresh  legis¬ 
lation  should  be  s|H‘eded  up,  he  urged, 
because*  the  whole  thing  was  set  in 
motion  more  than  ten  years  ago, 

Mr.  Reginald  .Maulding,  President  of 
the  Board  of  Trade,  expressed  regret 
that  it  hael  not  lH*en  passible  to  bring  it 
forward  this  session. 

The  results  of  the  survey  of  shopping 
habits  which  was  carried  out  are  not 
to  lie  published,  the  Government  has 
d<*cided. 

It  was  stated  that,  although  the 
rejHirt  provided  some  information  of 
te'chnical  interest,  it  diel  nat  contain 
sufficient  conclusions  of  g«*neral  int«*rest 
to  justify  publication. 

M.P.s  were  told  .some  time  ago  that 
to  same  extent  the  new  Weights  and 
.Measure's  Bill  will  lie  bast'd  on  the  evi¬ 
dence  obtained  from  this  inc|uiry  into 
the  habits  of  the  shopping  public. 

A  large  numlx'r  of  fcHxl  manufactur¬ 
ing  firms  have  shown  "  a  lively  in- 
tere'st  ”  in  developments  at  the  ex- 
|H'rimental  factory  in  Alx'rdet'n  where 
work  on  dehydration  is  In'ing  carrii'd 
out.  The  project  is  tei  come  tei  an  end 
in  March,  and  the  rt'st'arch  sta¬ 

tion  (situated  in  GreyhojM*  Road)  will 
Im*  closed  down  by  the  (iovernment. 

The  Minister  of  Agriculture,  Fish¬ 
eries  and  FckkI  (Mr.  John  Hare)  Ix'- 
lieves  the-  work  on  dehydratiein  there- 
can  be-st  lx-  carrie-d  on  now  by  private 
enterprise.  F'o-.xl  manufacturing  firms 
intere-sted  will  lx-  kept  in  touch  with 
the  <le-vele)pment  as  long  as  the-  ex|)eri- 
mental  factory  is  maintained,  Mr.  j.  B. 
(hKll)er,  .Agriculture  .Ministry  Parlia- 
me-ntary  Se-cre-tary,  stated. 

Te>  advise-  the  Government  in  decid¬ 
ing  the  priorities  to  lx-  laid  down  for 
feKxl  research,  a  committe-e  has  Ix'en 
apjMunted  under  the  chairmanship  of 
the-  Permanent  Se-cretary  e)f  the  Minis¬ 
try  of  Agriculture,  Fishe-ries  anel  Fexx!, 
with  a  memlx-rship  elrawn  freun  perst)ns 
expe-rienceel  in  the  fexxl  inelustry  e)r 
e|ualifieei  in  the  allieel  science's. 

Known  as  the  Fexxl  Aelviseiry  Ce)m- 
mittee  it  will:  “  Aelvise  em  those  fe);Kl 
pre>bl(-ms  (except  fe)r  fish,  which  is 
ele-alt  with  separately)  reepiiring  invt'sti- 
gatieen  or  research  which  she)ulel  be  un- 
(lertaken  with  the  aiel  e)f  public  funds, 
and  to  make  re'ce)mmenelatie)ns  as  to 
the  priorities  te)  lx-  accemleel  te)  such 
pre)blems.'’ 

Members  are:  Mr.  Eelwarel  Capstick. 
26.'. 


This  IS  till'  pro- 
leitive  uvirall 
Wall's  coiiiiiiis- 
sioned  Hardy 
.■Hines  to  design 
for  the  U'oinen 
ii  ho  h'ork  in  their 
He  cream  fac¬ 
tories  at  London. 
Gloucester,  Man¬ 
chester  and  Edin¬ 
burgh.  Made  of 
light  blue  sail- 
dot  h,  it  has  a 
gathered  back  for 
freedom  of  mooe- 
ment.  The  long 
sleeves  have  elas- 
licised  wrists  so 
that  they  can  be 
pushed  up,  and 
the  garment  is  a 
wrap  -  around 
which  looks  be¬ 
coming  on  women 
of  all  ages,  sizes 
and  shapes. 


Dr.  D.  P.  ('uthlx'rts.Mi,  Sir  Charles 
IXxlels,  Mr.  J.  De.uglas  Hutchisem,  .Mr. 
I).  Lowe,  .Mr.  Alan  Sainsbury,  Sir  Wil¬ 
liam  Slate-r,  Dr.  J.  A.  B.  Smith,  Mr. 
T.  .A.  H.  Sycame.re,  .Mr.  |.  P.  Van  elen 
Bt'rgh,  Sir  (ie-e.rge-  Wilseui  anel  .Mr.  X. 
Wexxl. 


New  knorr  pniduct 

.A  new  prexluct  fre.m  Knorr,  White 
Sauce,  is  now  em  sale  throughe.ut  the 
r.K.  and  retails  at  is.  a  piuket.  Maele 
fremi  tlemr,  fat,  me>ne>sexlium  gluta¬ 
mate,  milk  se.lids,  c-dible-  .starch  and 
spices,  it  requires  exily  j  pint  of  milk 
to  turn  the  contents  e.t  one  packet  intei 
a  smex.th  white  sauce  which  can  lx- 
use-el  .ileme  e>r  as  the  Ixisis  e.f  st-veral 
re-eijx-s. 


G.  and  R.  Gilbert.  Ltd./Morton 
Machine  Co.,  Ltd. 

An  agree-ment  conclueled  lx'twe*en  the 
alx)ve  twe)  firms  enables  .Me.rtons  te) 
hanelle  the-  sales  and  st-rvice  of  (iillx-rts’ 
range  e)f  Fyna  anel  Pedigree  reel  ovens, 
Gilbert  tunnel  e)vens,  ele)uble  and  singlt- 
la{)  ovens,  anel  e)the'r  pre)ducts.  Factory 
traineel  engiiu-ers  will  be-  available  at 
Me)rte)ns’  Wishaw  aelelress  te)  atteiiel  te) 
any  service  that  may  lx-  reejuired. 


Solartron — John  Brown  Auto¬ 
mation.  Ltd. 

A  new  ce)mpany  fe)rme-el  by  John 
Brow-n  and  Co.,  Ltel.,  anel  the  Se)lar- 
tre)n  Electreenic  Group  has  been 
launcheel  to  cater  fe)r  the  fielel  e)f  aute)- 
matic  sujx-rmarts  and  automatic  order 
machines  for  warehouses.  The  chair¬ 
man  e)f  the*  new  company  is  Sir  Xe)r- 
man  Hulbert,  M.P. 


Designated  milk  areas  to  be 
extended 

The  areas  in  England  anel  Walt-s  iu 
which  all  milk  se)lel  by  retail  must  Ix- 
”  speiially  elesignateel  ”  milk  (that  b 
" paste-urised,”  steriliseel”  or  “tuber¬ 
culin  teste-el  "  milk)  are  te)  lx-  exteneleel 
on  ()cte)lx-r  i,  u/xi. 

The-  .Minister  e)f  Agriculture,  Fish- 
erit's  anel  Fexxl  anel  the  .Minister  of 
Health  intenel,  subject  te)  any  represen- 
tatie)ns  that  may  lx*  maele-,  te)  lay  be¬ 
fore  Parliament  a  elraft  Oreler  "  speci¬ 
fying  “  the  are-as  me'ntie)ne'el  lx-low.  In 
spe-cifie-el  areas  milk  e)f  s|)ecial  designa- 
tie)n  e)nly  may  normally  Ix:*  se)ld  by  re¬ 
tail,  but  the  .Ministe-r  may  authorise 
the  siile  of  ne)n-designate'el  milk  by  re¬ 
tail,  if  it  is  at  any  time  impr.acticable 
for  sfX'cially  elesignateel  milk  to  l)e  sup- 
plie-d. 

The  areas  ceencerned  are : 

,Are-a  i — Ce)nsisting  e)f  the-  I'rban  Dis¬ 
trict  e)f  Ne)rthallerton :  anel  the  Rural 
Districts  e)f  Bedale,  Eeusingwolel, 
Helmsley,  Masham,  Northallerton, 
Thirsk  and  Wath. 

•Are-a  2 — Consisting  e)f  the  Urban  Dis¬ 
tricts  of  Colne  Valley,  Denby  Dale, 
He)lmfirth,  Meltham,  Penistone  and 
Stocksbridge  and  the  Rural  Districts 
e)f  Peniste)ne  anel  Wortley. 

Area  3 — Consisting  e)f  the  Boroughs  of 
Bishe)p’s  Castle,  Brielgne)rth  and 
Lueile)w;  anel  the  Rural  District  of 
Bridgne)rth,  Clun  and  Luelle)w  and 
the*  Parish  of  Churchstoke  in  the 
Rural  District  of  Fe)rden  (the-  reinain- 
eler  of  the  Rural  District  e)f  Forden 
is  already  a  specified  area). 

Area  4 — Consisting  of  the  Borough  of 
Dunheved,  otherwise  Launceston; 
the  Urban  Districts  of  Bude-Stratton 
and  Holsworthy:  and  the  Rural  Dis¬ 
tricts  of  Broadwoodwidger,  CameT 
forel,  He)lsw'e)rthy,  Launceston  and 
Stratton. 
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PEOPLE 

1‘he  l  aiiiess  ana  of  Lancashire  aiul 
the  Nori‘1  KUling  of  Yorkshire  are  now 
jjniinist.  red  by  Mk.  K.  A.  Swketim; 
from  thi  northern  regional  office  at  i 
Meal  Maiket,  Hexham 


Mk.  S.  .M.u  Kknzik  has  U-en  appoint¬ 
ed  P1I).\  regional  officer  for  Lanca¬ 
shire  and  V<irkshire  in  succession  to 
Mr.  Kk.x  Kdw.xkds,  who  has  joined 
headquarters  as  a  deputy  cliief  live- 
st(x:k  ottiier.  Mr.  .MacKenzie’s  office 
is  at  23  Victoria  Avenue,  Harrogate. 


Mk.  I-  M  (lii.Kov  M.Mi.i.it  has  joineil 
Birds  Kye  FcmkIs  Limited  as  Adver¬ 
tising  co-ordination  manager  in  succes¬ 
sion  to  Mk.  Keith  Jacobs. 

.Mr.  Baillie  was  previously  group  ad¬ 
vertising  officer  with  the  Keed  I’aper 
(in»up,  having  joined  them  in  1057. 


.Mr.  1).  M.  Coi.TAKT  has  l)een  ap- 
piinted  manager  of  E.  .M.  Denny  and 
Company’s  Kearling  bacon  factory — M. 
Venner  and  Sons,  Ltd. 

Mr.  (‘oltart,  a  Londoner,  joined  the 
hundrerl  years  old  curing  firm  of  Ven- 
ner's  from  another  curing  factory  in 
the  North  of  Ireland.  Previously  he 
was  with  a  Yorkshire  Ixtcon  firm  which 
he  joinerl  in  i<t4H  having  completed 
his  national  s«-rvice  with  the  Royal  Air 
Force. 


Mk.  W.  M.xksde.n,  m.s<-.,  o.i.t  .. 
.\.R.c.s.,  E.K.I.C..  who  was  appointed 
organising  secretary  of  the  XV  Inter¬ 
national  I)airy  Congress,  has  left  the 
dairy  industry  after  more  than  10 
vears’  service  to  international  dairying. 
He  has  now  In-en  ap|M>inted  the  or¬ 
ganising  secretary  of  the  II  World  Con¬ 
gress  of  .Man-Made  Fibres  which  will 
he  held  in  London  early  in  .May,  KiHa. 

.Miss  B.  (i.  Hi  i.sen,  who  was  assis¬ 
tant  secretary  of  the  Dairy  C'ongress, 
was  also  apfiointed  to  the  F'ibres  ('on- 
gress  in  a  .similar  capacity. 


.Mr.  G.  S.  Price  has  Ix-en  appointed 
despatch  manager  of  W.  and  R.  Jacob 
and  Co.  (Liverp<K)l),  Ltd.,  to  succeed 
Mr.  H.  Foster  who  has  retired  after 
35  years’  servdee  with  the  company. 

Mr.  Price  joined  Jacob’s  in  11)46  on 
demobilisation  from  the  Army.  Before 
his  new  ap|K)iijtment  he  was  assistant 
packing  manager  and  assistant  man¬ 
ager  of  the  export  packing  department. 

Mr.  Foster  was  ch'spatch  manager  for 
nine  years  and  during  his  many  years 
with  the  firm  was  manager  of  the  New¬ 
castle  and  Liv’erpool  depots. 


Perty  Cotnu, 
the  Amencuu 
singer  who  is  un¬ 
der  a  z^-initlion 
dollar  contract  to 
Kraft  Foods 
Company,  Chica¬ 
go,  entertained 
executives  of  the 
Hritish  company 
during  a  recent 
visit.  He  was  here 
to  make  a  Hritish 
edition  of  hts 
Ferry  Como  Kraft 
Music  Hall  pro¬ 
gramme,  (Left  to 
right) :  Mr.  Hen 
Chalmers,  Market¬ 
ing  Director,  Mr. 
George  Fierce, 
Sales  Director, 
Ferry  Como  and 
.Mr.  Frost,  Man¬ 
aging  Director  of 
Kraft  Foods,  Ltd. 


.Mr.  Keith  Jacobs,  who  has  Ijeeu  a<l- 
vertising  co-ordination  manager  for  the 
:ipointment  within  the  comptmy  as  a 
past  id  months,  is  taking  up  a  new 
group  pnxluct  manager. 

* 

Mr.  George  Beebee  has  Ix-en  ap¬ 
pointed  Controller  of  the  British 
Divisions  of  Yale  and  Towne,  effective 
from  April  i.  He  succeeds  Mr.  Sewell. 

A  native  of  the  West  Midlands,  .Mr. 
B*-el)ee  has  Injen  with  Yale  and  Towne 
f.)r  12  years  since  he  left  the  Royal  .\ir 
Force.  He  is  34. 

.Mr.  J.  Yoi’.ng,  k  k.i.c.,  m.i.che.m.e., 
retired  at  the  end  of  March  from  his 
post  as  general  factory  manager  at  the 
Ovaltine  works  of  A  Wander,  Ltd.,  at 
King’s  I^ingley.  Mr.  Young  has  been 
41  years  with  the  Company,  23  years 
as  Factory  Manager.  He  has  l)een  suc¬ 
ceeded  by  .Mr.  R.  W.  Peevers,  b.sc., 
.\. K.I.C. .  who  has  resigned  his  previous 
post  as  works  director  of  British  Scher- 
ing  Manuafacturing  Laboratories  to 
take  up  this  appointment. 

Obituary 

Mr.  L.  P.  James,  chairman  and  man¬ 
aging  director  of  the  British  Hydro- 
logical  Corporation,  died  suddenly  on 
April  10. 

* 

Dr.  John  Duckworth,  head  of  the 
applied  biochemistry  department  of  the 
Rowett  Research  Institute,  Aberdeen, 
died  on  April  11.  Bom  in  Manchester, 
but  erlucated  in  Canada,  he  had  been 
associated  with  the  w’ork  of  the  Rowett 
Institute  for  more  than  25  years.  He 
lectured  widely  on  nutrition,  and  dur¬ 
ing  the  last  war,  among  many  prob¬ 
lems,  he  did  work  on  oatmeal  as  a 
staple  food. 


B.S.l.  colour  analysis  methods 

Prepared  by  a  technical  committee 
representative  of  dye  manufacturers. 
fixHl  manufacturers.  Government  de- 
(xtrtments,  and  scientific  and  profes¬ 
sional  organisations,  a  British  Standard 
provides  a  set  of  methixls  for  all  con¬ 
cerned  with  the  examination  of  focxl 
colouring  matters. 

At  the  request  of  the  Ministry  of 
Agriculture,  Fisheries  and  Food,  the 
British  Standards  Institution  has 
undertaken  the  preparation  of  specifi¬ 
cations  for  the  colouring  matters  per¬ 
mitted  for  use  in  foods  by  the  Colour¬ 
ing  .Matter  in  F'txxl  Regulations,  1057. 
These  regulations  name  2«)  dyes  manu¬ 
factured  from  coal  tar,  together  with 
caramel,  cochineal  colour,  various 
colouring  matters  of  vegetable  origin, 
and  certam  pigments  and  lakes. 

As  an  essential  step  in  this  work,  ap¬ 
propriate  methods  of  analysis  which 
are  generally  applicable  to  the  water- 
.soluble  coal-tar  dyes  in  the  permitted 
list  have  been  collected  in  B.S.  3210, 
to  which  reference  will  be  made  in  sub¬ 
sequent  British  Standards  covering  the 
individual  colouring  matters. 

Copies  of  this  Standard  may  lx*  ob¬ 
tained  from  the  British  Standards  Insti¬ 
tution,  2,  Park  Street,  London.  W.i. 
Price  7s.  6d.  (postage  extra  to  non¬ 
subscribers). 


New  egg  company 

Bennett  Opie,  Ltd.,  and  J.  J.  Moore 
(London),  Ltd.,  together  with  their 
subsidiary  egg  packing  companies  have 
amalgamated  and  formed  Bennett  Opie 
and  Moore,  Ltd.  The  new  company 
will  control  the  annual  distribution  of 
well  over  100  million  eggs  in  London 
and  the  Home  Counties. 

Their  registered  offices  are  at  Burgh- 
ley  Road,  Kentish  Town,  Ixindon, 
N.W.5. 
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Food  IVews  Overseas 


Advisory  Aulrilion  touneil  for  Vietnam? 


A  nutrition  council  to  advise  the 
government  of  Vietnam  on  nutritional 
poliev  anil  problems  has  l)een  recom¬ 
mended  by  an  F.A.O.  consultant  just 
returned  from  a  three-month  assign¬ 
ment  in  Vietnam. 

Professor  M.  J.  L.  Dols,  cabinet  ad¬ 
visor  to  the  Minister  of  Agriculture  and 
Fisheries,  the  Hague,  s;iiil  that  he  re¬ 
commended  the  establishment  of  such 
a  council  while  visiting  V'ietnam  as  a 
nutrition  consultant  for  F.A.O.’s  Nu¬ 
trition  Division.  The  recommenda¬ 
tions  are  included  in  his  report,  which 
is  In-ing  prepareil  for  submission  to  the 
government  of  Vietnam. 

■■  I  was  very  pleased  with  the  recep¬ 
tion  given  to  the  recommendation  of  a 
nutrition  council  by  high  officials  in  the 
government,”  siiid  Professor  Dols. 

Professor  Dols  was  sent  to  the  Far 
Eiist  to  work  with  and  advise  the  Viet¬ 
namese  government  on  a  nuinbt*r  of 
nutritional  problems  and  problems  of 
(education  in  nutrition. 

The  nutritional  council,  as  pro|K)sed 
by  Professor  Dols,  would  consist  of 
representatives  from  the  ministeries  of 
agriculture,  health,  education,  econo¬ 
my,  ilefence,  from  the  offices  of  the 


budget  and  general  planning.  Parlia¬ 
ment,  the  Presiilent  of  Vietnam  and 
from  the  women’s  associations. 

The  council  would  include  a  techni¬ 
cal  group  which  would  make  prelimi¬ 
nary  recommendations  based  on  nutri¬ 
tional  needs.  The  council  itself  would 
then  evaluate  these  on  the  basis  of 
govennnental  policy,  economic  and 
financial  possibilities. 

Professor  Dols  also  recommended 
that  education  in  basic  nutrition  start 
at  the  college  level  and  extend  to  the 
primary  grades.  His  investigations 
showed  that  the  Vietnamese  diet, 
which  consists  of  rice  for  75"„  of  the 
people,  is  unbalanct^d,  consists  of  far 
too  much  carlx)hydrate,  and  may  l)e 
lacking  in  vitamins,  particularly  thia¬ 
min  and  rilx>tlavin. 

He  also  recommended  that  nutri¬ 
tional  education  be  extendi^d  to  mid¬ 
wives,  nurses  and  those  in  the  public 
extension  service.  Lack  of  nutritional 
knowltxlge  now  leads  Vietnamese 
women  to  avoid  meat,  vegetables  anti 
fruits  while  pregnant. 

Professor  Dols  has  left  Home  to 
return  to  his  post  with  the  Dutch 
government. 


Polythene  cover  for  cannery  lagoon 

A  |x-rplexing  problem  long  faced  by 
tomato  and  other  fixxl  canners  in  the 
F.S.A.  has  Ix'en  solvtxl  by  the  novel 
use  of  a  large  blanket  of  jxdyethyleiie 
him 

•Many  canneries  are  located  at  some 
distance  from  municipal  sewage  sys¬ 
tems  and  must  dispose  of  waste  by 
dumping  it  into  a  lagoon  dug  for  that 
purjx)s«*.  The  decomposing  vegetable 
matter  in  the  waste  lagoon  makes  an 
ideal  breeding  place  for  flies,  and,  in 
the  absence  of  control  measures,  the  fly 
population  grows  at  an  accelerated  rate 
throughout  the  canning  season.  Until 
recently,  the  only  feasible  solution  to 
this  problem  has  lx*en  a  spraying  with 
a  larvicide.  This,  however,  gives  only 
partial  control. 

In  a  new  approach  to  this  problem, 
the  waste  lag(x>n  is  coverixl  with  a 
blanket  of  black  polyethylene  him.  In 
tests  conducteil  to  date,  the  plastic 
cover  gave  i(x>  pi-r  cent,  fly  control,  as 
well  as  cost  savings.  The  system  was 
develojx'd  by  Professor  C.  D.  McCoy 
of  the  Purdue  University  Agricultural 
Exjx'rirnenhil  Stiition  at  I.,Jtfayette,  In¬ 
diana,  I'.S.A.  He  fabricated  a  large 
blanket,  ux)  by  144  ft.,  of  {xdyethylene 
him  to  cover  the  lagixm  of  a  tomato 


cannery  in  nearby  Eaton,  Indiana.  The 
[xdyethylene  blanket  was  installed  in 
a  half  day  by  four  men.  During  the 
entire  season,  no  flies  were  observed  at 
the  lagoon,  and  city  and  country 
officials  considered  that  the  polyethy¬ 
lene  blanket  gave  perfect  fly  control. 


**  The  packaging  consultant  has  arrived, 
sir.” 


The  polyethylene  him  proved  to  be 
easily  manageable.  The  cover  with- 
stixxl  wiiul,  rain  and  gaseous  fei  iiienta- 
tion  products  of  the  decaying  vege¬ 
table  waste. 

Film  used  in  the  tests  was  e.xtruded 
from  resins  prixluced  by  Union  Carbide 
Corporation. 


Giant  oil  mill  for  Nigeria 

According  to  a  Barclays  Bank 
D.C.O.  message  from  Ltigos,  a  giant  oil 
mill,  believed  to  lx?  the  largest  in  West 
Africa,  is  Ix-ing  installed  at  a  cost  of 
over  /;4(X),ixx>  at  the  Ajx)je  Plantation 
by  the  Western  Nigerian  Development 
Corporation.  When  completed  the  mill 
will  priK'ess  over  25,(xx>  lb.  of  palm 
fruit  every  hour. 


Whaling  results  not  so  good 

Final  reports  from  seven  of  the  eight 
Antarctic  whaling  expeditions  show  a 
prixluction  of  45,<xx)  tons  of  whale  oil 
and  8,4(x>  l)arrels  of  six'rm  oil.  This 
makes  a  total  prixluction  of  588.130 
barrels  which  is  85,315  Ixirrels  less  than 
the  previous  season.  The  same  factory 
ships  have  hail  a  prixluction  of  62,855 
barrels  of  sperm  oil,  i.e.  15,474  barrels 
less  than  the  year  IxTore,  outside  the 
season. 


First  grain  shipments  to 
Dominican  Republic 

Two  ships  with  the  first  grain  for 
milling  ever  im|K)rted  to  the  Dominican 
Republic  arriveil  at  Ciudad  Trujillo  re¬ 
cently.  They  carried  Canadian  grain 
which  will  be  blended  for  bread  and 
stdf-raising  flour  by  the  new  mills, 
Molinos  Dominicanos.  Bran  is  also  to 
bt'  prixluceil,  for  export. 


Floods  of  Pepsi-Cola 

The  Pepsi-Cola  company  in  .America 
have  just  announced  that  earnings 
after  taxes  in  iy5<)  rose  20%  over  those 
of  the  previous  year.  The  president, 
Mr.  Herix-rt  L.  ^niet,  says  that  earn¬ 
ings  at  813,873,843  are  the  highest  in 
the  history  of  the  company.  Sales,  up 
15%  during  the  twelve  months,  also 
establisheil  a  new  record.  Mr.  Barnet 
in  his  statement  says  that  i<>5<(  marked 
the  tenth  consi*cutive  year  of  Pepsi’s 
growth.  In  each  of  those  ten  years, 
lx‘ginning  with  11350,  both  home  and 
foreign  sides  reached  record  levels. 

The  company  now  has  more  than  200 
plants  overseas  and  30  new  plants  will 
lx*  opened  during  ii>6o. 
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Under  the  auspices  of  the  University  of  North  Carolina  Fisheries  Research 
Institute,  the  research  trawler  Albatross  III  of  the  U.S.  Fish  and  Wildlife  service 
IS  carrying  out  deep-water  investigations  to  find  out  whether  extending  off¬ 
shore  fishing  into  waters  hiterto  fished  commercially  would  be  worth  while. 
The  vessel  is  equipped  with  plankton  nets,  and  contains  a  laboratory  for 
analysis  of  the  catches.  It  is  possible  that  if  the  investigations  yield  positive 
results.  North  Carolina,  already  the  leading  sea  food  producer  in  south-east' 
U.S. .4..  might  triple  its  catch.  The  photos  show;  (Top,  left);  The  “Albatross 
III”  in  Boston  harbour  after  commissioning.  (Bottom,  left):  Capt.  Marvin  O. 
Rice  examining  a  Nansen  bottle  in  the  vessel’s  laboratory.  (Right) :  Lowering 
a  Sansen  bottle  for  obtaining  a  sample  from  the  sea. 


American  flavour  expert  in  Germany 

West  (iennany's  Justus  Liebig  I’ni- 
versity  of  tiiessen  has  invitetl  Dr.  Jean 
F.  Caul,  senior  project  lea(h-r  in  the 
Focxl  aiul  F'lavour  Department  of 
Arthur  D.  Little,  Inc.,  in  Cambridge, 
Massjichusetts,  to  intrcnluce  a  new 
meth(Kl  of  analysing  flavours  and 
(xlours  at  its  Institut  fiir  Ernahrungs- 
wisseiischaft  (Institution  for  Nutri¬ 
tional  Kes»-arch). 

Dr.  Caul  is  s|><-nding  thre«*  months  at 
the  Institute  teaching  the  ‘‘  flavour 
profile  ”  methcMl  of  analysis  developed 
by  .Arthur  1).  Little,  Inc.  This  meth'sl 
is  used  by  taste-test'iig  panels  to  detect 
flavour  and  <Mlour  problems  and  to 
develop  in  w  products  and  improve  old 
ones.  Her  project,  jointly  financed  by 
the  I’niversity  and  ADL,  will  train  the 
first  European  f<KKl  team  in  this 
analytical  meth(Ml. 


International  meeting  on  smoke 
curing 

.A  second  international  ses.sion  on 
smoke  curing  will  Im-  held  at  tin-  Insti¬ 
tute  of  .Animal  I*r<Hlucts  Technology, 
Politechnika  (idanska,  Poland,  to  en¬ 
courage  the  interchange  of  ideas  in  this 
fundamental  prcKess  The  programme 
will  include:  genenition  and  modifica¬ 
tions  of  curing  smoke;  penetration  of 
smoke  components  and  their  inter¬ 
action  with  the  constituents  of  the 
smoked  priHluct;  the  effect  of  different 
smoke  curing  conditions  on  (|uality; 
and  industrial  n|)plications  of  advances 
in  technology  and  eipiipment. 


Publications  dealing  with  the  smoke 
curing  prcKess,  as  well  as  instruments 
and  equipment,  will  be  exhibited. 

The  attendance  is  expected  to  total 
over  8o  speciali.sts  from  12  research  in¬ 
stitutes  and  <)  countries.  The  first  in¬ 
ternational  session  at  the  Politechnika 
Gdanska  in  i()5o  gave  ample  opjHir- 
tunity  for  discussions  lietween  repre- 
.sentatives  from  West  and  East. 


Russia  buys  French  sugar  mills 

SocUUe  Five-Lille-Cail,  of  France, 
has  signed  a  contract  in  Moscow  for  the 
delivery  of  j  complete  sugar  mills  to 
the  I'.S.S.K.,  each  with  a  capacity  for 
processing  5,(kx)  tons  of  sugar  Iwet  a 
day  into  refined  sugar  and  by-prixlucts. 
The  plants  should  start  to  operate  in 
early  n»f>A. 

Societe  Five-Lille-('aiI  signed  the 
contract  as  pilot  contractor  for  a  group 
of  French  manufacturers  who  are  con¬ 
structing  the  necessiiry  e(|uipment  with 
a  total  weight  of  zh.inx)  im-tric  tons. 
The  onler  r«'presents  a  total  amount  of 
nearly  S35  million. 


Kenya  bacon  for  Aden 

The  Cplands  Bacon  Factory  (Kenya), 
Ltd.,  has  sent  a  representative  to 
.Aden,  the  newest  market  for  Kenya 
bacon.  He  is  J.  M.  .M.  Harvey,  a  sales 
executive  with  the  factory  in  Nairofii. 

He  will  remain  in  Aden  for  3  to  h 
months  to  put  the  office  on  a  sound 
f(K>ting  and  expand  the  sides  of  Kenya 
bacon  in  Aden  as  much  as  possible. 


OBITEIt  DICTA 

#  Little  girl  observing  a  bud¬ 
gerigar  in  a  pet  shop :  “  Mummy, 
there’s  a  canary,  but  it’s  not 
ripe.” — li’oman's  Own. 

#  Overheard  at  the  Tea  Centre 
in  Lower  Regent  Street: — ”  Do 
you  sell  coffee?” — Peterborough 
in  Daily  Telegraph. 

#  We  live  in  an  age  that  may  be 
referred  to  as  the  decline  and 
pall  of  the  American  palate. — 
News  Chronicle. 

%  It  is  irritating  to  be  serenaded 
by  a  gipsy  violin  while  grappling 
with  a  lobster  and  most  up  us 
prefer  a  Chamtiertin  to  a  chanson 
with  a  Chateaubriand. — Daily 
Telegraph. 

#  As  a  nation  we  are  eating  far 
better  now  than  we  were  before 
the  war.  More  protein  foods — 
meat  and  eggs  and  cheese.  I  see 
that  Dr.  Barbara  Moore  calls 
them  poison.  Well,  I  can  only 
say  that  most  of  us  seem  to  like 
our  poison. — The  Rt.  Hon.  John 
Hare. 

9  Hampstead  greengrocer, 
thoughtfully,  after  serving  the 
wife  of  a  well-known  politician : 
”  Funny,  she  buys  South  African 
pineapples  one  day  and  he 
speaks  in  favour  of  the  boycott 
the  next.”  —  Peterborough  in 
Daily  Telegraph. 

#  Turning  down  an  M.P.’s  re¬ 
quest  that  Commons  menus 
should  identify  all  items  of  South 
African  origin,  the  chairman  of 
the  Kitchen  Committee,  Sir  Her- 
In-rt  Butcher,  said;  “I  would 
advise  meml)ers  who  may  desire 
to  practi.se  the  boycott  to  avoid 
the  fruit  salad  in  the  near 
future.”—  />«/7y  Express. 

#  Reprimanding  a  25-yeur-old 
soldier  who,  after  drinking  ”  14 
or  16  pints  of  Ix-er,”  climbed  in¬ 
to  a  l>ed  iK'cupied  by  the  wife  of 
a  friend,  .still  wearing  ”  his  boots, 
all  his  clothes  and  a  long  over¬ 
coat,”  a  Bri.stol  judge  remarked 
sternly  that  ”  No  one  who  has 
heilrd  this  case  can  think  other 
than  that  you  liehaved  extremely 
discourteously.” — Peter  Simple 
in  Daily  Telegraph. 

#  The  two  continued  their  cross¬ 
talk  act  when  the  effect  of  toxic 
agricultural  sprays  on  the  honey 
crop  w'as  intnxluced.  Sir  Go<lfrey 
asserted;  “There  is  great  con¬ 
cern  among  Ixt'-keepers  about 
the  destruction  of  bees  by 
these  chemicals.  If  you  like  I 
will  bring  a  deputation  of  angry 
bees  to  see  you  about  it.”  Re¬ 
plied  Mr.  Gixlber;  “  I  should  be 
happy  to  see  Sir  Godfrey,  but  as 
regards  his  constituents  I  should 
treat  them  with  some  care.” — 
Dailv  Telegraph. 
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\eK  Companies 

Peak  Dehydrate^  (London),  Ltd. 

r<>  carry  on  tlu-  t)us.  of 
tnnlrs.,  processors  aiul  purv»'yors  of  aiul 
illrs.  in  ileliyilrateil  venetables,  meats, 
etc.  <3. IKK).  I>irs. ;  Christine  l)eml)y, 
lohannes  I..  Nedeilot,  Charles  H.  l’ayi'»* 
.iinl  I  >(i<IIe\  I..  Kin^. 

Spices  and  Aromatics,  Ltd. 

W'e.-tftartli.  13.  Niw  Hoad.  North  \Val- 
'h.on.  Norlolk.  I'o  carr\-  on  the  bus.  of 
mnirs.  ol  aiul  dlrs.  in  spices,  aromatics. 
tl.i\'<iiirin^  essences,  etc.  £Hh).  l>ir.  : 

I  hoin.ts  (■<K)ke. 

E.  W.  Billington  and  Co.,  Ltd.  (()4()73().) 
I.S7,  I.anpney  Hoad.  Hastbonrne,  Sussex. 
To  carrv  on  bus.  of  conit'ctioners,  tol)ac- 
conists.  provision  dlrs..  mineral  water, 
soft  drinks  and  ice  cream  makers  and 
v»-iulors,  etc.  £i.3<k).  l>irs.  :  Cyril  Iv. 
Millitigton  and  .Mrs.  I..  II.  Ifillington. 

Island  Waters,  Ltd.  (()407t»»  )  .f.  yuarrv 
.''treet,  Ciuildlord.  To  c.irr\-  on  1)US.  ol 
lirewers  and  distillers,  ami  mnfts.  ol 
aerated  waters,  beverages  and  cordials; 
bottlers  ol  beer.  c\der  wines  and  spirits, 
etc.  (,1.300.  llirs.  :  Ian  t  .  Macl>onald 
and  Jean  \V.  .MacHonald. 

Processed  Sugar  Foods,  Ltd.  ((>4()<io2.) 
It).  John  Italton  Stre*t,  .Manchester,  j. 
(lo.(KK).  l)ir. ;  Jack  Hoss. 

Bolton  and  Skidmore,  Ltd.  (>30231.1 
120-121.  Newgate  Street.  London.  1. 

I'o  carr\-  on  bus.  ol  mnfrs.  of  and  dlrs. 
in  ice  cream,  aerafed  and  mineral  waters, 
etc.  /i<K).  l>irs.  :  James  1'.  Holton  an«l 
Ctraham  <L  Sk<limore. 

Welnoc  Enterprises,  Ltd.  ((>47472.) 

10.  Hurv  Street.  St.  Marv  .\xe,  3. 

To  carrv  on  bus.  of  planters,  cultivators, 
growers  and  tnnlrs.  of  and  dlrs.  in  rubber, 
cotton,  tea.  colh-e  and  cocoa  ami  other 
Kastern  and  Colonial  |>roducts.  etc.  ;([itK>. 
l>irs.  :  Jas.  .\.  Wharton  and  Louisa  M 

I  tixon. 

Bernard  Harris  (Sweets),  Ltd.  ((>47(>i  1 .) 
fK».  (irosveuor  I’lace,  W.t.  To  carry  on 
bus.  ol  conlectioners.  lob.icconists,  mineral 
water  and  soft  drinks  «llrs..  ice  cream 
makers,  etc.  {i<k>.  Dirs  :  Henry  (’■ol*l. 
H«  rnard  Harris  and  Susan  Harris. 

Polo  Refrigeration  and  Electrical  Ap¬ 
pliances,  Ltd.  ((>4(>iSio.)  (3<K>.  Pirs. : 

Howard  H.  Hai|K'r  and  .Mervyn  T. 

1  larppr. 

Butlers  (Meat  Products),  Ltd.  (64(>823.) 
37.  Charterhouse  Street.  K.C.i.  £i,(kk>. 
Subs.;  J.  W  Hutler  ami  Thomas  L.  Cox. 

Midland  Frozen  Foods  (Distributors), 
Ltd.  ((>4()M3i.)  4,  I'rederick  Hoad,  T'<lg- 

baston.  Hirmingham.  13.  ;T3.<kk>.  Dirs.: 
(ieorge  !•!.  Wake,  N'incent  J.  T.  Sorge, 
l.ewis  J.  .Mavling.  William  H.  (iarbett. 
Herbert  H  .\shfi-rd  ami  Ldward  .M. 
.\shlord. 

N.  Furnival  and  Co.,  Ltd.  (647701.) 
Kilby  Ho;t<l,  T'h-ckney.  L«-icestershire.  To 
carry  «>n  bus.  of  mnirs.  f>f  and  dlrs.  in 
mineral  ami  aerated  waters,  cf>rdials. 
syrups,  cider,  jn-rry.  wines,  Iw-ers.  s)>irits, 
etc.  ;^io,<KK).  Dirs.;  Thomas  H.  Hond 
ami  Susie  H.  Mond. 

Coolflow,  Ltd.  (6477*»<4  )  77.  Hanson 

Street.  W.  I.  To  carrv  fui  bus.  of  mnfrs. 
of  and  dlrs.  in  refrigerating  and  cold 
storage  machinery,  plant,  etc.  {uHt. 
Dir.:  Trev«>r  K  Tlu>mas. 

L’Alsacienne  (Biscuits),  Ltd.  (647803.) 
37,  King  Street.  W.('.2.  .(,i<k).  Subs.; 

John  .\.  Steemson  and  Winilre<l  .M.  Isaac. 

Royal  Victoria  Sausages,  Ltd.  (fifjifofi.) 

11.  Victoria  Terrace.  Kiiigswav,  llove, 
Sussex.  £i,<x>r>.  Dirs.:  Dennis  H 
l,oraine  and  .Mrs.  .Mollie  l.oraine. 


Laudauer  and  Co.  (Newcastle),  Ltd. 

((>47953.)  To  carry  on  bus.  of  canners, 
packers,  freezers  and  preservers  of  fruit, 
nuts,  vegetables.  )K)ultry,  fish,  groceries, 
etc.  /lo.tKio.  Subs.:  Miss  .\delaide  H. 
Dick  and  T'dk.  W.  Burton. 

Smiths  (Oravesend),  Ltd.  (647973  ) 
130.  Milton  Hoad,  Gravesend,  Kent.  To 
carrv  on  bus.  ol  bakers,  pastryc(K>ks,  flour 
millers,  mnfrs.  of  and  dlrs.  in  bread,  bis¬ 
cuits.  etc.  1,10. «KM>.  Dirs.:  Krnest  .\. 
Smith.  T'rank  H.  Smith  and  Horace  H. 
I  farris. 

Fulljuice,  Ltd.  ((>48o.Si,)  To  carry  on 
bus.  of  innlis.  of  and  <llrs.  in  ice  cream 
and  ice  conhx'tions,  etc.  (,’hk>.  Subs.  : 
Jean  Herbert  and  Thos.  .\.  Herbert. 

These  particulars  of  new  companies 
recently  registered  have  been  extracted 
from  the  daily  register  of  Jordan  and 
Sons,  Ltd.,  Company  Registration  .igents, 
1 16.  Chancery  Lane,  London,  If’.C.z. 


Technical  Press  Review 

June 

.Mjiuifuctiiring  (iheniist.  —  Flow 
.Measurement  and  Control;  Sttlpho- 
succinates;  Memoirs  of  att  Itiditstrial 
Chemist — 3:  the  Fight  against  Can¬ 
cer. 

World  Oops. — Tropical  Pest  Con¬ 
trol;  CofTet'  Leaf  Rust  Disea.se;  In¬ 
sect  Pests  of  Coconut  Palm;  Pyre- 
thrum  Cultivation  in  Kenya, 
(^hemicul  and  Process  Knginccring. — 
Cryogenics  Research  and  Engineer¬ 
ing;  Materials  Construction — Le;id; 
Design  of  a  Solvent  Extraction 
Platit;  I’tilisiition  of  Waste  Sulphite; 
HardlxKird  for  Neutron  Shielding. 
Dairy  Enifineerinif. — Recent  De¬ 
velop  nents  in  .Aluminium  Eipiip- 
ment;  How  Pla.stics  sc-rve  the  D.iiry 
Industry;  Galvanised  Steel  f:)r 
Dairy  Plant;  Care  of  Aluminium; 
Practical  Cleaning  Routines — 5. 
Automation  Pro4res,ss.  —  .Machine 
T(K)i  Exhibition;  Minlern  Resistance 
Welding;  Servo  .Motors;  Automation 
on  the  Railways — 3;  Handling  of 
Wo.'kI  in  a  Sawmill;  .Auto  Inspection 
Devices. 

Paint  .Manufacture.  —  Polyester 
Resins  in  WikhI  Finishes;  Advanced 
Paint  Chemistry — 10;  Paint  Indus¬ 
tries  of  the  Guter  Seven. 

Petroleum. — Computer  Application 
at  Pawley;  Automatic  Control  with 
High  Speed  Chromatograohy;  In¬ 
strumentation  for  Continuous  Con¬ 
trol  and  Analysis;  Oil  Fields  and 
Crudes  of  the  United  Arab  Repub¬ 
lic;  Natural  (iasoline  Recovery. 

For  specimen  copies  write  to 
Leonard  Hill  House,  Eden  Street. 
London,  N.W.i. 


Trade  .Marks 

LA  OIRAFFA.— 782,361.  T  cniia*  »  pur^ 
and  tomato  extracts,  all  for  f(K>d.  Ciuseppc 
Tanzi  and  Lazzaro  Tanzi,  trading  Tanzi 
Oav.  Primo,  Hroni.  Pavia.  Italy. 

LIN  CAN. — 786,113.  Preserved  druj, 

canned  ami  frozen  vegetables  an>l  Iruits; 
and  soups.  Lincolnshire  Canners,  Ltd. 
)(,  London  Road,  Boston,  Lincolnshire. 
SEA  KITCHEN.— 7<4(>, 739.  D.  ,,.l  lish. 

Joe  Croan,  Ltd.,  trading  as  Sea  Harvest 
Products,  West  Shore  Hoad,  (.ranton, 
Eilinbtirgh,  3. 

MUSKETEER.— 796.029  All  g.H.ds  in¬ 
cluded  in  Class  2<;.  Henry  W.  Peabody 
and  Co.  of  London,  Ltd.,  i(>.  E.istclxap. 
London,  E  C. 3. 

FRINOL. — 797- 735-  .^Iargarine.  cook¬ 
ing  fats  ami  edible  oils  included  in  Class 
29.  Clyde  Oil  Extraction,  Ltd.,  King 
George  \'  Dock,  Glasgow,  S.W.i. 

COCHE  NEGRO.- B788.503.  E<lible  oils 
and  edible  lats,  all  deriveil  from  (>igs  and 
all  being  for  sale  in  British  Honduras. 
Unilever  Export  Naamlooze  Vennootschap, 
.Museiim|>ark  1,  Rotterdam,  Hollaml. 
TATER  TOTS.— 11794,377.  Pnserved, 
dried,  frozen  and  c<K>ked  )K>tatots.  Ore- 
Ida  Potato  Products,  Inc.,  78(1.  North 
least  1st  Stre«-t,  Ontario,  State  ol  (Jregon, 
Cnited  States. 

CHOKIES.  — 795.078.  Flour  conti  ctioner\ . 
W.  J.  Brookes  and  Sons,  Ltd.,  Skerton 
Hoad,  Old  TralTord,  .Manchester,  i(>, 
ELDORADO  TREATLETS.— 7.,5,343.  Ue 
cream,  water  ices  and  iced  confections. 
Eldorado  Ice  Cream  Company,  Ltd.,  14, 
West  Smithfield,  London,  E.C.i. 
WITCHCRAFT.  —  7<t(>.2<K>.  N'on-niedi- 
cat>-il  conlectionerv.  Osborne -Peacock 
Company,  Ltd.,  2(>a,  .Albemarle  Street, 
London,  W.i. 

SCOTTIE. — 79.3.7.y'-‘  Samlwich  biscuit 
covered  with  milk  chocolate.  Blades 
(Bacup),  Ltd.,  .Albert  .Mill,  Bacup,  I.an- 
cashire. 

LOLITA. — 797.854.  Icecream,  ic«- cream 
conlections,  mixtures  tor  use  in  making 
ice  cream,  and  water  ices.  J.  Lyons  and 
Company,  Ltd.,  (adbv  Hall  l.ouilon. 

W,4 

APPLEOARTH.  — B773, 244 .  I  ’reserved 
Iruits,  |>reserved  vegetal>les;  jellies  (lor 
IikmI),  jams,  Iruit  preserves,  vi  gi  table 
l>reserves;  and  |>ickles.  J.  A.  Ellison, 
33,  Parkview  C'ourt,  l''ulham  High  Stre<t. 
London,  S.W.6. 

SUN-PAT  INSTANT  SNAPS.— 793.770 
.Ml  giKHls  inclmled  in  ('lass  29.  H.  S. 
Whiteside  and  Company,  Ltd.,  Parkhouv- 
Works.  Parkhouse  Street,  (  .unlMTwell. 
London,  S.E.3. 

ROYAL  PLUMAGE.- 7<,3.3  4  2  (aimed 
Iruits.  David  Taylor  and  Son,  Ltd.,  14. 
Eastcheap,  London,  I'-.C.). 

STARLIGHT.  —  794,401.  Pr)4>arations 
consisting  |>rinci|>ally  ol  vegetable  oils: 
and  eilible  |>re|)arations  of  milk;  all  for 
use  in  bakery  goods.  Buckinghamshire 
Margarine  and  Produce  Company,  Ltd., 
238,  Bath  Road,  Trading  Estate,  Slough, 
Buckinghamshire. 

HEYDAY.  —  ('aimed  meats, 

bacon,  <lea<l  |>oultrv  ami  dead  game. 
Heywood  and  Son,  Ltd.,  1.  London 
Bridge  Street,  Lomlon,  S.E.i 
JACKAROO. —  797.977.  Butter.  Gordon 
J.  Stephenson,  Ltd.,  78.  May  Street,  Bel¬ 
fast.  Northern  Irelaml. 

99. — 743.339.  Wafer  biscuits.  Askeyi 
Premier  Biscuit  Company,  Ltd.,  290. 
Kensal  Hoad,  London,  W.io. 
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LODERS  and  NUCOLINE  LTD. 

I H FORM  ATI  ON 

BULLETIN 


This  advertisement  is  one  of  a  series  of  Information  Bulletins  issued  by  Loders  & 


Nucoline  Ltd.  Copies  are  available^  together  with  a  folder^  on  request  to  Loders 
&  Nucoline  Ltd.,  Unilever  House,  London,  E.C.4. 


EXTRACOA 


Description 

bxtracoa  is  a  high  quality  vegetable  stearine  butter  manu¬ 
factured  to  rigid  specifications  from  specially  selected  raw 
materials.  It  is  white,  tasteless  and  odourless  and  melts 
readily  in  the  mouth  without  leaving  a  waxy  taste.  Its  short 
melting  point  range  and  other  physical  properties  make  it 
an  ideal  substitute  for  cocoa  butter. 


Uses 

In  Chocolate.  Extracoa  is  recommended  for  use  in  the 
manufacture  of  best  quality  cocoa  butter  replacement 
chocolate.  Replacement  chocolate  coatings,  bars,  Easter 
eggs,  moulded  novelties,  drops  and  vermicelli  can  all  be 
made  with  it,  using  low  fat  content  non-alkalised  cocoa 
powder.  The  resultant  chocolate  will  be  suitable  for  use 
in  temperate  climates  and  will  have  good  snap,  pleasant 
eating  qualities  and  good  resistance  to  fat  bloom.  Extracoa 
can  be  used  to  a  small  extent  as  added  fat  in  chocolate 
made  with  cocoa  butter  with  no  detriment  to  the  finished 
chocolate. 


TYPICAL  PHYSICAL  CONSTANTS 

Iodine  Value 

5.5 

Sap.  Value 

249 

Setting  Point 

30.0*C. 

Slip  Point 

31.5*C. 

Complete  Fusion 

33.0*C. 

In  Toffees.  Extracoa  is  also  recommended  for  the  manu¬ 
facture  of  low  boiled  toffees  and  caramels  especially  where 
a  large  percentage  of  cream  or  dairy  butter  is  used  and 
where  a  long  shelf  life  free  from  grain  is  required. 

In  Centres  and  Sweet  Coatings.  Non-chocolate  coatings 
for  sweets  can  be  manufactured  with  Extracoa  giving  a 
coating  with  a  high  gloss,  good  eating  characteristics  and 
completely  free  from  bloom  over  long  storage  periods. 

Centres  for  chocolate  eclairs  and  toffees  which  have  a 
flavoured  centre  can  be  made  with  Extracoa. 

In  Fondant  Icings.  Fondant  icings  for  cake  covering  are 
improved  by  the  addition  of  Extracoa  which  imparts  a 
high  gloss  and  prevents  the  coating  from  sticking  to  the 
cellophane  wrapper,  it  will  also  prevent  loss  of  moisture, 
cracking  of  the  surface  of  the  coating  and  will  preserve 
the  soft  eating  quality  of  the  fondant. 


Notes 

It  is  essential  that  the  correct  recipes,  raw  materials,  and 
methods  of  manufacture,  tempering  and  cooling  be  used  in 
order  to  obtain  the  best  results  with  Extracoa. 

Full  details  based  on  the  wide  experience  of  the  Loders 
Technical  Service  are  available  on  application 
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The  new 


LABELLING  MACHINES 


NEW  EXTENDED  RANGE  LABELLING 


M(ICHINE  MODEL  24A.  Versatile  Semi-Automatic  Bench 
model  Gums  and  applies  labels  maximum  size  1"  x  5^'  to  a 
wide  range  of  bottles,  etc.,  up  to  quart  size.  Automatic  label 
coding  available.  Speeds  up  to  40  per  min. 


AUTOMATIC  BENCH  MODEL  4B. 
LABELLING  MACHINE  for 

small  bottles,  vials,  cans, 
tubes,  etc.,  2^^*  dia¬ 
meter, labels  up  to  7' wide. 
Speed  40  per  min.  Only 
2  ft.  bench  space  needed. 


See  our  display  at  the 

PACKAGING  CENTRE,  SO  POLAND  ST.,  LONDON,  W.l. 

Open  w^ekdayt  from  10—6 

D.  TRAPOW  &  CO.,  LTD. 

ENGINEERS 

QUEEN’S  ROAD,  BARNET,  HERTS 

Telephone  BARnet  9666 
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‘TRUSOV’ 

the  processed  soya  flour 

‘Trusoy’,  an  entirely  natural  food  astonishingly 
rich  in  protein  andfat,  will  give  you  higherquality 
products  with  longer  keeping  qualities— and  will 
reduce  your  production  costs.  Ask  for  test 


samples  of  ‘Trusoy’,  the  processed  Soya  flour. 

un 

Moisture  . 

9.12 

Protein  . 

39.94 

Oil  . 

19.02 

>- 

Phosphatides  . 

1.90 

Non-reducing  sugars  . 

10.33 

c 

Reducing  sugars . 

Trace 

2 

Other  carbohydrates  (not  starch) 

13.14 

< 

Fibre . 

1.80 

Ash  . 

4.45 

100.00 

BRITISH  SOYA  PRODUCTS  LTD 

3  High  Street,  Puckeridge,  Hertfordshire 

Te/:  Puckeridge  29  i 

Also  manufacturers  of  ‘brkdsoy’,  b.s.p.  improver, 
‘oouxjrum’,  ‘bunkum’. 


We  MARK  what  you  MAKE! 


CODAPACK 

Will  automatically  imprint  code-dates  or  contents  on  large 
or  small  cartons  or  paper  sacks.  Several  models  available  to 
suit  different  applications. 


BASELOCK 
PRINTING  ROLLER 

Automatically  re-inks  the 
type  after  each  impression. 
Uses  BASELOCK  rubber 
type  in  any  size. 


SAUVEN 


PERFORATING 
MACHINE  CO 


13  HATTON  WALL, 
LONDON  E.C.I. 
TehCHAncery  3413 
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Prime  Quality  Essential  Oils 


HIGH  QUALITY 
terpeneless  essential  oils 

•  ANISEED  CHINA  STAR 

•  CLOVE  ENGLISH  AND  FOREIGN 

•  ORANGE  SWEET  AND  BIHER 

•  PEPPERMINT  ARVENSIS  AND  PIPERITA 

•  TANGERINE  SICILIAN 

•  LEMON  SICILIAN 


Sole  U.K.  distributors  for  **FRATELLI  CAMINITI”  MESSINA  for  SICILIAN  CITRUS  ESSENTIAL  OIL 


CHAS.  ZIMMERMANN  &  CO.  LTD. 


DEGA  WORKS.  WALMGATE  ROAD.  PERIVALE.  MIDDLESEX 
telephone:  PERivale  9121 


FORMULA  ONE 


THE  NON-TOXIC  ANTI-STICK 
IN  THE  PRESSURISED  AEROSOL 

An  occasional  squirt  of  Ambersil  Form¬ 
ula  One  Silicone  Spray  applied  to  your 
Packaging  Machinery  will  prevent  wax 
build-up. 

Ambersil  Formula  One  is  a  pure 
methyl  silicone  fluid  which,  being 
colourless,  odourless,  tasteless,  non¬ 
toxic  and  chemically  inert  is  ideal  for 
use  on  Food  Packaging  Machinery. 

Ambersil  Formula  One  is  a  first-class 
“anti-stick”  for  any  purpose;  apply  it 
wherever  sticking  must  be  avoided. 


BUSINESS! 


Price  details  per  aerosol: — 

18  -  singles,  17  -  ^  doz.,  16  -  doz.,  15-2  doz.,  13  6d.  gross. 


AMBER  OILS  LTD.,  11a  ALBEMARLE  STREET,  LONDON,  W.l.  MAYfair  6161  3. 

Food  Manufacture — June,  1960  A77 


Fully-automatic.  4-head  turret  type  double-seaming 
machine  for  closing  round  cans  up  to  250  a  minute. 

Can  be  supplied  with  10-head  liquid  tiller  as  shown 
in  illustration.  Steam  glow  attachment  also  available. 
Write  for  details  of  this  machine  and  of  our 
vacuumising  and  closing  machines,  turntable  solder¬ 
ing  machines  for  tagger  lids  and  gas  charging  boxes. 

THE  PREMIER  FILTERPRESS  CO.  LTD 

Dept.  GN,  Grosvenor  Chambers 
WALLINGTON  ■  SURREY  ■  ENGLAND 

Telephone:  Telegramt:  Cablet: 

Wallinfton  S572  3  Filtering.  Souphone,  London.  Filtering.  London. 


Telegramt 

Filtering.  Souphone,  London. 


The  preparation  of  food  is  unkind  to  the  hands.  Rozalex 
Barrier  Cream  No.  to  has  been  developed  for  use  by  bakers, 
confectioners  and  the  food  industries  generally,  to  provide 
protection  against  fruit  juices,  sugar,  vegetables  and  other 
food  stuffs.  It  is  water-resistant,  contains  no  perfume  and 
cannot  contaminate  food  in  any  way. 

Also  available — Rozalex  Fruit  Stain  Removing  Cream. 

For  literature  and  samples,  please  write  to  Rozalex  Ltd, 
to  Norfolk  Street,  Manchester  2. 


ROZALEX 

BARRIER  CREAMS 


protect 


WILLIAM  BRYAN  LTD. 


f 

PEPPER 

&  SPICES 

> 

MACE.  NUTMEGS. 

GINGER.  CINNAMON.  ETC. 

_> 

HERBS 

VEGETABLE  EXTRACT 


KIBBLED  ONIONS 

ONION  POWDER 


Send  your  enquiries  to: 


3  LOVAT  LANE 

EASTCHEAP,  LONDON.  E.C.3 

TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE,  BILGATE,  LONDON 


ATS 
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POWDERED 
Apple  PECTINS 


Full  range  available 
including  Rapid  Set,  Slow  Set 
and  Low  Methoxy 


EVANS  PECTINS 


i  A  PECT  N  for 


«very  purpose 


XL  grade 

For  specialised  products  such  as 
Jelly  marmalade. 

n  LIQUID  SLOW-SET 
PECTINS 


Guaranteed  setting  temperature. 
Specially  suited  for  7’s,  14’s  and  bulk 
packs  of  jam  where  ordinary  pectin 
causes  caramelisation  and  pre-setting. 


That’s  why  so  many  firms  call  in  B.V.C. 


4#  elpex 

The  standard  Apple  Pectin. 
Completely  starch-free,  its  high 
quality,  clarity  and  jelmaking 
properties  never  vary. 


Unusual?... yes,  but  so  are 
many  floor  cleaning  jobs . . . 


The  “Musquash”  is  a  most  versatile  creature  to  have 
around  the  store.  Carpet  shampooing,  wet  scrubbing, 
mopping,  dry  cleaning,  light  sanding  and  polishing  .  .  . 
the  “Musquash”  will  do  the  lot  on  any  type  of  surface. 
It  will  even  scrub  or  polish  under  free  standing  fitments, 
and  under  furniture.  No  need  to  stoop.  No  need  to  clear 
the  floor.  Then  there’s  the  “Otter” — the  only  battery- 
driven  floor  scrubber  that  scarifies  or  polishes.  Ideal  for 
large  expanses  of  heavy-traffic  floors.  The  “Musquash” 
and  the  “Otter”  are  but  two  of  the  B.V.C.  family  of  Floor 
Maintenance  Equipment.  The  full  range  deals  with  every 
floor  cleaning  problem. 


A  pectin  of  standard  “Elpex”  setting 
strength  but  specially  prepared  for 
the  darker  jams  where  maximum 
clarity  is  not  essential. 


NSF  grade 


OVER  TWENTY-FIVE  YEARS  AGO 
William  Evans  &  Co.  pioneered  the  manufacture  of 
Pectin  in  Great  Britain.  Their  unique  experience 
is  freely  available  to  jam  makers  through  the 
Technical  Advisory  Service.  Sample  quantities 
for  production  testing  will  be  sent  on  request. 

william  EVANS  &  C0.(HEREF0RD  &  DEVONJLTD.WIDEMARSH, HEREFORD 
Telephone  your  Enquiries  to  Hereford  2313 
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B.V.C. 

FLOOR  MAINTENANCE  EQUIPMENT 


The  British  Vacuum  Cleaner  &  Engineering  Co.  Ltd. 
Dept.  FME  /F5,  Goblin  Works, 
Leatherhead,  Surrey.  Telephone:  Ashtead  866 

One  of  the  Goblin  (B.  V.C.)  Group  of  Companies 
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teep 


■  \  if  ’‘l 


•'‘AJAxWovenWire 

ex  stock  in  all  metals 

JOSEPH  NICHOLS 


&  SON  LTD. 

CHEAPSIDE  BIRMINGHAM 


Consult  .  .  . 

NEW  WELBECK 

for  expert  advice  on  ALL 
Cleaning  &  Maintenance  problems 

IT"  ^  range  of 

I  ^  \  -  versatile  and  adapt- 

.  "  **  able  equipment  is 

_ available  to  solve 

cleaning  prob- 

The  Simplex  Floormaster, 

the  latest  addition  to  the  and  commerce. 

wide  range  of  New  Welbeck 

Cleaners. 

Write  for  further  information  or  free  demonstration  of  the 
new  Master  Suction  Cleaning  Combination  Units,  to  Dept.  81. 


By  appointment  to  ^ 


H.M.  The  Queen 


Suppliers  of  Vacuum  Cleaners 

NEW  WELBECK  LTD. 

HEAD  OFFICE  A  WORKS  :  MeulMCOomb  Way,  Bri|hteit,  T. 
SutMi.  Tel:  BricMen  11666  (PBX) 

LONDON  OFFICE:  6,  CavenSith  6«uara,  LonSofl,  W.1. 
Tel.:  LANtham  1517  (PBX) 

Branches  at  Birmingham,  Manchester,  Scotland  and  Eire. 


EVAPORATION  PLANT 
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MORE  PERMANENT  CAPITAL 
IS  WHAT  YOU  NEED- 

to  linanre  (‘quipinoiit,  plant,  nuuliinoi-v  and  hniklin^s  for 
your  expansion  aiul  pro<in*>;s 

(  apital  for  this  pur)H>so  is  provided 
botli  in  the  form  t»f  lonf;  t(*rm  Ioan>  and  share  capital  by 

7c7u 


ff’rite  for  the  Annual  RefHtrt  [illustrated  with  progressive  companies 
finarwed  hr  ICFC)  and  the  booklet  'Capital  for  liusiness' 

IM)I  STHIAL  &  COMMKUCIAL  FINANCE  COKPOKATION  LTD 

Shareholders:  the  English  and  Scottish  Banks 
HEAD  OFFICE:  7  Drapers’  Gardens,  London  EC2  Telephone:  National  8621  /5 
and  Branches  in  Birmingham,  Leicester,  Manchester,  Leeds  and  in  Edinburgh 


JUmee^  Ca%ameC  Jiami^aclwieKS  . . . 

ESTABLISHED 

satinex  cahamee 

%au%  Cotmx  pxo&iem  soltted 

<SATINEX  CAN  BE  USED  FOR  THE  COLOURING 

OF  ALL  TYPES  OF  FOODSTUFFS,  IMPARTING  A  ^ 
DELIGHTFULLY  RICH  AND  APPETISING  APPEARANCE 

rile  ^r  sample  le 

L.  LAMBERT  &  CO.  LTD. 


LONDON  OFFICE: 

4  PERCY  STREET,  W.l 

Telephone:  MUSeum  6102 


FACTORY: 


COLNE  WORKS,  UXBRIDGE,  MIDDX. 

Telephone:  UXBRIDGE  3095 
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EA(,LE  STAK... 

presents  • 


A  (it  IDK  TO  THK 
NATIONAL  INSl  RANCH  ACT  1959 

This  Guide  explains  in  simple  terms  the  background 
to  the  problem  which  every  employer  faces  today, 
and  brings  together  in  one  booklet  the  salient  points 
otherwise  only  available  from  detailed  study  of  the 
regulations,  memoranda,  etc.  issued  from  time  to 
time  by  various  Government  Departments. 

The  Booklet  will  be  of  particular  value  to  those 
employers  who  are  considering  instituting  a  new 
Scheme  in  order  to  be  able  to  contract  out  of  the 
Graduated  State  Scheme.  We  shall  be  happy  to  send 
you  a  copy,  free  of  charge,  on  application  to  our 
nearest  Branch  Office  (see  telephone  directory)  or  to 
Life  Department. 

EAGLE  STAR  IVSIRWCE  mVXW  LIMITED 
^  imborno  House.  22.  Arlin^lon  Si.. 
London.  S.\(.l 


Specialist 
Manufacturers  of: 

•  GRINDING 

•  MIXING 

•  SIEVING 

•  CONVEYING 

•  ELEVATING 

•  FEEDING  EQUIPMENT 

SEND  YOUR  ENQUIRIES  TO: 

W.S.  BARRON  &  SON  LTD. 

GLOUCESTER 

Phone:  21055,6  7  Cable:  BARRON,  GLOUCESTER 
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The  "COLUNIO”  FACTORY 


CAN  OPENER 


•  • 


A  SMALL  MACHINE  THAT  SOLVES  A  BIG  PROBLEM 

IT  CLEANLY  OPENS  CANS  IN  SECONDS 
LEAVING  NO  JAGGED  EDGES  or  METALLIC  SLIVERS 

It  grips  the  can  with  a  vice-like  grip,  cuts  out  the  lid  and 
removes  it  and  any  small  slivers  of  metal  by  magnetism.  A 
special  attachment  is  available  for  removing  the  bottom  of  the 


HAND 

MODEL 


POWER 

MODEL 


ir  ILLUSTRATED 
LEAFLET 
SENT  ON 
REQUEST 


can  in  preparation  for  baling. 

Famous  firms  all  over  the  world  are  using  these  very  efficient 
and  reliable  can  openers.  Power  and  hand  models  are 
available  and  both  will  open  cylindrical  cans  up  to  A.  10  or 
5  kilo  size. 


COLNE  •  LANCS  Telephone:  COLNE  577. 


The  design  Incorporates  a  conveyor 
belt  principle  enabling  all  types  of 
paste  to  be  handled  at  a  speed  greatly 
exceeding  that  of  the  fixed  table  type. 

The  necessity  for  handling  the  paste  is  avoided, 
as  the  paste  is  carried  to  and  from  the  rollers 
by  a  conveyor  belt.  A  special  feature  is  the 
ease  with  which  short  pastry  can  be  handled. 

Please  write  for  illustrated  literature  to;- 


JOHN  HUNT  (BOLTON)  LTD 


HUNTS 


of  BOLTON 

Table  model  20  in.  rollers  £27S 

Stand  model  20  in.  rollers  .  £3IS 

Table  model  24  in.  rollers  .  £325 

Stand  model  24  in.  rollers  £365 

jliiracrive  H.P.  terms  can  be  arranged. 


ALMA  WORKS.  RASBOHOM  STREET,  BOLTON 

Telephone:  BOLTON  S83I  2  Telegrami:  HUNT  5831  BOLTON 


developments  in 
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FILLING  a  great  nee  J 


END  LABORIOUS  HAN  ) 
FILLING  OF  SAUSAGEb! 


STAINLESS 

STEEL 

Jam  Bogie 


ALFRED  DODMAN  &  CO.  LTD. 


By  appointment 
to  Her  Mo/efty 
Queen  Elizabeth  II. 
Enginttrt. 


Telegrams:  “  Dodman,  King’s  Lynn,” 


Telephones:  2720  &  2784  King’s  Lynn. 


HIGHGATE  WORKS,  KING’S  LYNN| 

Manufacturers  of  Canning  Machinery 

- including: - 


By  appointment 
to  Her  Majesty 
Queen  Eltzabitlill. 
Enfjneers 


PEA  VINERS 
PEA  GRADERS 
PEA  SOAKING  TANKS 
DUO  WASHERS 
ROD  WASHERS 
SLAT  WASHERS 
INSPECTION  TABLES 
BLANCHERS 
PEA  BREAKERS 
RETORTS  AND  BASKETS 
FLOTATION  WASHER 


STEAM  CRANES 
COOLING  TANKS 
MACEDOINE  MIXERS 
BUCKET  ELEVATORS 
PULPING  MACHINES 
SLICING  MACHINES 
HAND  PACK  FILLERS 
CHERRY  STEMMERS  . 

CHERRY  DECLUSTERERS 
VEGETABLE  PEELING  MACHINES 
WINNOWERS 


Boilers  also  supplied  to  the  Canning  Industry 


The  illuetration  thowt  a  bogie  with  ttainlesf  etoel 
container  in  mild  etcel  cradle  which  it  typical  of 
our  large  range  of  hygienic  equipment  specially 
made  for  food  manufacture  and  procetting. 


Specialists  in  Fabricated  Metal 
STAINLESS  STEEL.  MONEL  METAL.  COPPER 
and  ALUMINIUM 


GENERAL 

ENGINEERS 


Sssociatcb  ftlrtal  clCLlorks 


ICiAMOW)  LTD. 

]0  $T  ANDREWS  SQUARE,  GLASGOW.  Cl 


AND  AT  EDINBURGH 

VERTOOl”  Phone  ;  BELL  2004  6  Grom*  ;  "STAINLESS.  GLASGOW" 

new^caVtle''  LONDON  :  7,  GROSVENOR  GDNS.,  S.W.I 

BELFAST  and  DUBLIN  Phone  :  VICTORIA  1 977  8 


FILLER  LINKER 


At  last  sausage  maLini-  is  fully 
inatic.  Just  press  a  I'uiton  on  ii. 
A.B.R.  filler  linker  anU  you  can  wl! 
duce  up  to  200  sausay!>  s  a  minuie ' 
There’s  absolutely  no  u.isugeoran. 
lamination.  No  oil  can  teach  ii. 
meat  and  there  are  no  crevices  for 
meal  to  pass  through.  The  machine 
is  adjustable  to  suit  any  type  of  cat. 
ing  or  sausaije  meal.  An  autonu  < 
holding  device  can  he-  supplied  for 
synthetic  casings. 

Anyone  can  operate  or  mainum 
the  A.H.R.  tiller  linke-r  -it  has  auto, 
malic  lubrication  and  only  ihin 
grease  nipples  requiring  once-momlii, 
attention.  Two  sizes.  llOlb.  and 
1 53  lb. 

401b.  FILLER 

Ideal  for  the  small  manufacturer.  T.ikes  hardllce^ 
cooled  or  soft  sausage  mixes.  Knee--.iclion  lever  for 
easy  control.  Single-  or  3-phase  motor. 

Other  machines  include:  B0\M 
CHOPPERS,  MINCERS 
I# CD  BANDSAWS.  FATDISPEV 

l%l.n  SERS,  CLARIFIERS.  ETC 


To  AMASAL  LIMITED.  Butchers’  Supplies 
Division.  Caldwell  Spice  Mills,  Nuneaton, 
Warwickshire.  Tel:  Nuneaton  4012  (3  lines) 

Please  send  full  details  of  the  A.B.R,  AUTOMATIC  FILLER 
LISKER  without  obliKatitm  to: 

NAME . ADDRESS . 


Please  tick  size  req  d.  1551b.  □  110  lb.  □  401b.  □ 
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ONLY  CLEAN  AIR  CAN  REACH 
YOUR  PRODUCT  FROM  THIS  PUMP! 


Rotor  Overpressure  Autoclave  Type  II  MOO  2.  Please  ask  for  catalogue  and  list  of  references. 

MITTELHAUSER  &  WALTER 

HAMBURG  4,  Germany 

Estd.  1883  Telegrams:  “MASCHINE.”  Tel.:  43  31  42-45  Teleprinter:  0  214  166 

Sole  agents  for  the  meat  industry  for  the  U.K;  STOKES  &  DALTON  LTD.,  LEEDS  9. 


OAf£  MOVING  PART 
NO  METALLIC  CONTACT 


Rotor  OVERPRESSURE  AUTOCLAVE 

FOR  THE  MEAT.  FISH  AND  VEGETABLE  INDUSTRIES 

with  infinitely  variable  drive  and 
swivel-bearing  rotation ; 
available  with  I  -4  lower  boilers  and 
capacities  of  400  -  4,800  kg. 

ADVANTAGES:  •  Less  time  needed  for  sterilisation 

•  Fat  and  jelly  more  evenly 
distributed  in  tins 

•  Colour,  taste  and  consistency 
improved 

•  Automatic  actuation  of  all  valves 
by  cne  hand-operated  wheel 

•  Temperature  and  pressure 
automatically  controlled 

•  Rapid-sealing  lid 


IT’S  THE  SCRUBBING  ACTION  OF  THE  LIQUID  SEAL 
AND  ENTIRE  ABSENCE  OF  INTERNAL  LUBRICATION 


British  Made 

By  NASH  ENGINEERING  CO.  (Great  Britain)  LTD. 

Further  details  with  pleasure  from  Sole  Agents  and  Service  Engineers  for  BRITISH  ISLES 

NORMAN  ENGINEERING  COMPANY 

HEAD  OFFICE:  Hytor  Works,  Commorco  Way,  Parity  Way,  CroyCaa  Ttitpkoiia:  Maaicipal  1041  S 

NORTHERN  OFFICE:  130  Royal  Eichangt,  Manchtstor,  S  TtloohoM:  Blacfctriars  1033 


NO  FILTERS 
OR  AFTER  COOLERS 


‘  MSH  HYTOR  ’  CLEAN  AIR  COMPRESSOR 

Re(d.  Trade  Mark 
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ASS 


‘I  had  m\’ 

r 

first  Russell 


>  # 


Model  84^ 


need  • 


Which  O  [{{gh  Capacity  ^ 

do  you  I  High  Pressure  ^ 
I  .  or  both  together  t 


There’s  a  FLOWRATOR 
to  suit  your  exact  needs ! 

In  the  comprehensive  range  of  FLOWRATOR 
instruments  we  offer  types  to  suit  all  conditions  of 
high  capacity  and/or  high  pressure,  constructed  in 
materials  to  suit  the  nature  of  the  fluid  to  be  measured. 
Here  are  some  examples 

MODEL  2700: 

Indicating  ORI-FLOWRATOR  with  5'- 10'  scale,  for  pressures 
up  to  200  p.s.i.  and  flows  up  to  4,600  i.g.p.m.  or  22,500  c.f.m. 
(air).  For  use  with  orifice  plate;  transmission  and  control 
facilities  available. 

MODEL  844: 

High  capacity  High  Pressure  Tube  FLOWRATOR  can  be 
arranged  for  indicating,  recording,  transmitting  or  integrating. 
Pressures  up  to  600  p.s.i.  and  flows  up  to  3,640  i.g.p.m.  (water* 
or  5,000  c.f.m.  (air). 

For  further  details  write  to: 

FISCHER  &  PORTER  LTD 

WORKINGTON,  Cumberland.  Telephone.  Harrington  333 


Model  2700 


MODEL  52: 

High  Pressure  Metal  Tube  FLOWRATOR  can  be  arranged  for 
indicating,  recording,  transmitting  or  integrating.  Pressures  up 
to  600  p.s.i.  and  flows  up  to  1 50  g.p.m.  (water)  or  756  c.f.m.  (air). 


Sieve  20  \’e'ars 

. 

Time  I  had 


20  more’ 


MODEL  58S/E: 

(High  Pressure  Thru-flo  meter)  transmitting  and  indicating; 
pressures  up  to  3600  p.s.i.  at  low  rates  of  flow. 


T/te  Cascade  gives  2  continuous  grades 


Please  write  for  full  details  to: 


RUSSELL  CONSTRUCTIONS  LTD 

RUSSELL  HOUSE,  8-9  ADAM  STREET,  LONDON,  W.C.2. 

Telephone:  TEMple  Bar  0055  9  Cables:  Russelcon,  Rond,  London 


★ 

On  all  sieving,  straining  &  elevating 
problems  get  in  touch  with  RUSSELL 
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milling 

HOMOGENISING 

DE-AERATING 


CONSTANT  RESEARCH 


high  SPEfcD  STONE  OR 
STEEL  (COLLOID)  MILLS 

for  fine  grinding  of 

CREAMS.  PASTES— {FISH  & 
SOUPS.  SAUCES. 
mayonnaise,  prepared 

MUSTARD 


THE  HIGHEST  STANDARDS 
OF  PURITY 


THE  MOST  COMPETITIVE  PRICES 


jacketed  for 
COOLING  OR  HEATING 


large  outputs 


A  PRODUCT  SUITABLE  FOR 
ALL  TYPES  OF  CONFECTIONERY 


LOW  PRICED 


<FRYMA’ 

SAVES  TIME 
MONEY 


THE 

^FUNDA 

FILTER 


SPACE 


AUTOMATIC 
SELF  CLEANING 
CLOSED 

(VAPOUR  TIGHT) 


CONTINUOUS ' 
BATCH 
DRY  RESIDUE 

RECOVERY 


with 


LIQUOR 


CLARIFICATION 


HODGSON’S 

Gciatinc-^ 


u.K.  y  ^  ^ 

Distributors : 

MASON  &  MORTON  LTD 

MURRAY  HOUSE,  VANDON  STREET.  S.W.I 

Telephone :  ABBey  6746  8 


RICHARD  HODGSON  &  SONS  LTD.,  BEVERLEY,  YORKS.  Tel.  Bavarley  81 133 


Food  Manufacture^. Tune.  1%0 


AST 


LECITBIN 

ALL  GRADES 

Wynmouth  Lehr  &  Co.  Ltd 

2  THAMES  HOUSE.  QUEEN  STREET  PLACE 
LONDON,  E.C.4 

Cables  &  Forei(n  Telefraitis-  LEHRCOMP,  LONDON 


Inland  Tele(rams 
LEHRCOMP.  LONDON,  TELEX 


Telephone 
CITY  4737  (6  lines) 


Internac.  Telex  London  28293 


FORK-LIFT  TRUCI 
FOR  HIRE 


W.C.  YOUNGMAN  LIMITED. 
WANDSWORTH  WORKS.  WANDSWORTH  ROAD.  S.W.8. 
Telephone:  MACaulay  2233. 


'  FULLER  HORSEY 

I  SONS  a  CASSELL 


Specialists  in  the  Sale  &  Valuation  of 

FOOD  MANUFACTURING  PLANTS 
OF  EVERY  DESCRIPTION 


lO  LLOVDK  •  L0AI>0.\  •  K't'a 

TELEPHONE  •  ROYAL  4861 


CONTINUOUS 
FRUIT  &  VEGETABLE 
MINCING  MACHINE 


MINCEMEAT 
JELLY  MARMALADE 
ETC. 


2  SPEEDS 


I  TON  PER  HOUR 


BRIERLEY,  COLLIER  &  HARTLEY,  LTD. 

BORO  WORKS,  ROCHDALE.  Telephone:  4181 
London  Acdress  2  HOOKFIELD,  EPSOM.  SURREY 
Te/ephone ;  Epsom  9652 


[BaunoN 


A  pump  is  a  faithful  servant  only  if  it  is  exactly  right 
for  the  job  in  hand. 

At  Stainless  Steel  Pumps  Ltd.,  we  believe  in  getting  to  grips 
with  the  precise  nature  of  the  pumping  duty  before 
supplying  a  pump  —  then  we  continue  to  take  a  lively 
interest  after  sales. 


ON  TECHNICAL  SERVICE 


Stainless  Steel  Rotary  Easy 
Clean  Pumps  are  now 
manufactured  in  five  sizes 
catering  for  quantities  from 
50-10,000  imp.  g.p.h. 
Particularly  suitable  for 
handling  sticky  and  viscous 
fluids.  Sensitive  liquids 
are  handled  gently  without 
agitation  or  damage 
For  further  irtformation  and 
illustrated  brochure,  please  write 
direct  to  — 


STAINLESS  STEEL 

FM,  Myrtle  Road,  Eastbourne,  Sussex, 


PUMPS  LTD 

Telephone:  Eastbourne  6304 


Concessionaires  and  stockist  of  R.S.C,  Pumps  in  England.  Scotland  and  Wales; 

C.P.  Equipment  Ltd.,  Millgreen  Road,  Mitcham,  Surrey.  Telephone:  Mitcham  2981  (4  lines) 


Successfully 

applied... 


TO  THE  SOFT  FRUIT 

TO  THE  CONFECTIONERY 

INDUSTRY  FOR 

INDUSTRY  FOR 

SIEVING  AND 

GRADING  AND 

STRAINING 

1 

SEPARATING 

Technical  and  test  facilities  are  available  for 

all  problems.  Complete  plants  designed,  GYRATORY 
manufactured,  installed  and  commissioned  by  SCREENS 

Boulton  in  all  parts  of  the  World. 

Write  for  technical  information  to:- 

■  WILLIAM  BOULTON  LIMITED 

I  lllllllllll  PROVIDENCE  ENGINEERING  WORKS 

BURSLEM, 

TELEPHONE:  STOKE-ON-TRENT  88661  (5  LINES)  GRAMS:  “BOULTON”  BURSLEM 
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THE  PERFECT  BUTTER  FLA/OUK 


Demy  8vo.  1 8th  edition.  1028  pages.  Illustrated.  65s.  net.  Postage  2s.  3d.  Home.  4s.  5d.  .Abroad. 


^  A  A  ^  Once  again  the  justification  for  a  new 

edition  of  Food  Industries  Manual,  now 

I  ^  the  recognised  work  of  reference  in  its 

■a  ^  aa  ^  I*  1  O  ^  advance  in  food 

W  M  M  W_~  ^  technology  that  has  taken  place  since  the 

M  seventeenth  edition  was  published.  To 

•a  aa  aa  aa  I  cover  this  enormous  field  is  too  much 

*  for  any  individual,  however  knowledge¬ 

able.  Therefore,  the  Manual  is  the  work 
of  experts  who  have  brought  to  their 
respective  subjects  an  intimate  know- 
^  _  ,  .  -  ,  _  ,  ,  ledge  based  upon  practical  experience. 

A  Technical  and  Commercial 

^  j.  Contents  include:  Flour  and  Flour 

Compendium  on  the  ivianu-  Milling,  Breadmaking  and  Confec- 

Fjipf'iirp  PrpcprvifiQ  Psckincx  tionery,  Sugar  Confectionery,  Chocolate, 

laccure,  rreserving,  raCKing  Canning  and  Preserving, 

and  Storage  of  all  Food  ’^eat  Products,  Pickles  and  Sauces,  The 

Dairy  Industry,  Food  Dehydration, 
Products.  Edible  Fats  and  Fatty  Foods,  Fruit  Juice 

Products,  Food  Storage  and  Refrigera¬ 
tion,  Packaging,  The  Boiler  House, 
Composition  of  Foods,  Vitamins  in 
Foods. 

Order  through  your  usual  bookseller 

LEONARD  HILL  [BOOKS]  LIMITED,  EDEN  STREET,  LONDON,  N.W.l 


A  Technical  and  Commercial 
Compendium  on  the  Manu¬ 
facture,  Preserving,  Packing 
and  Storage  of  all  Food 
Products. 
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YOUR  B 


rar  ciean,  - 

g^leaming:  interiors 


Here  is  a  coating  for  your  walls,  wood  and  metal-work 
which  is  easy  to  apply  and  sets  with  a  tile-like  surface 
that  withstands  damp,  steam,  condensation,  oils, 
washing  and  hard  wear. 


In  food  faaories,  warehouses,  offices,  canteens  and 

wherever  cleanliness  is  important  Permoglaze  is  now¬ 
adays  replacing  ordinary  paints  and  enamels  because  its 
hard  glazed  surface  repels  dirt  and  is  so  easy  to 
keep  clean. 


Mould-infeaed  surfaces  can  be  cured  by  the  application 
of  Permoglaze  Anti-mould  grade  which  possesses 
unique  germicidal  properties. 


Permoglaze  is  supplied  ready  for  application  in  white 
and  colours  in  Gloss,  Eggshell  and  Satin  finishes. 


Write  now  for  colour  card  and  booklet  describing  how 
to  Permoglaze  walls  and  other  surfaces. 


Permoglaze 

THE  TILE-LIKE  FINISH 


MADE  BY 

PERMOGLAZE  LTD  •  TYSELEY  *  BIRMINGHAM  II 
Depots  at 

Cardiff,  Leeds,  Glasgow,  Manchester,  Nottingham  &  Norwich 
Fottd  Manufacture — June,  1%() 


.  .  with  the  new  Simon 
Rotary  Test  Baking  Oven 

Here’s  a  valuable  addition  to  your  food  laboratory:  a  nett  oven  for 

accurate  tests  on  a  wide  variety  of  baked  goods. 

•  Slow  rotation  of  samples,  inside  stainless  steel  baking  chamber 
gives  an  even  bake. 

•  Thermostatic  control  ensures  constant  heat,  even  when  oven 
door  is  opened. 

•  Ready  access  to  baking  chamber  and  electrical  components 
makes  for  easy  servicing. 

•  Handsome  outer  case  is  smoothly  finished  and  rust-proofed. 


H'rile  for  further 
details.  The  Simon 
Rotary  Test  Baking 
oven  may  be  the 
answer  to  your 
baking  problems. 


HENRY  SIMON  LTD  •  CHEADLE  HEATH  STOCKPORT 
TELEPHONE:  GATLEY  3621  -  TELEX  66-287 


H;365 

A9l 


FORNOSM  PINEAPHE 

TAt-YU 

BRAND 

IN 

SOLID  PACK 

{SIb.  NETT  DRAINED  WEIGHT) 

•  WHOLE  SLICES 

•  REGULAR  TIDBITS  Slice) 

•  REGULAR  PIECES  (**”  Slice) 

•  CRUSHED 

•  Grown  from  Hawaiian  $aad  In  ntodern  hygienic 

conditions. 

•  Shipments  to  all  main  United  Kingdom  ports. 

•  Ideal  for  Canning,  Processing,  Catering,  etc. 

S.  DANIELS  &  CO.  LTD 

15  CROSSWALL,  LONDON.  E.C.3 

Telephone:  ROYAL  3386  (7  lines) 


Revised  regulations  regarding  First  Aid  in  Factoriej 
became  effective  from  1st  January  I960. 

As  the  Pioneers  of  Industrial  First  Aid  we  offer 
approved  complete  First  Aid  Outfits  to  meet  the 
requiremenu  of  all  trades. 

Please  state  number  of  employees  and  nature  of 
business  when  ordering. 

Full  details  are  available  to  responsible  officials 
applying  on  their  company’s  letterhead,  mention¬ 
ing  this  ’’Food  Manufacture"  announcement. 

CUXSON,  GERRARD  &  CO.  LTD. 

OLDBURY,  BIRMINGHAM 

Telephone  :  BROADWELL  1355  (5  lines) 


CROSSE  & 


rely  on 

ALBRO 


Like  so  many  important  food  manufacturers,  Messrs.  Crosse  & 
Blackwell  Ltd.  depend  on  ALBRO  automatic  filling  machines 
to  maintain  big,  sustained  output. 

The  ALBRO  24-head  vacuum-operated  machine  illustrated  is 
one  of  many  installed  at  the  Crosse  &  Blackwell  factories. 
It  shows  bottles  entering  on  the  feed  side  for  tomato  ketchup 
filling. 

ALBRO  filling  machines  are  utterly  reliable;  fill  to  exact  level 
without  spill,  drip  or  mess;  reject  damaged  bottles;  are  quickly 
and  easily  cleaned  because  the  design  is  simple  and  all  parts  in 
contact  with  the  product  are  made  of  stainless  steel. 

ALBRO  filling  machines  are  made  in  a  wide  range  of  capacities 
for  handling  liquids,  semi-liquids,  powders  and  pastes.  Ask 
for  details  and  a  demonstration. 


BLACKWELL 


ALBRO  Filling  Machi  I10S  for  Liquids,  Powders  &  Pastes 

ALBRO  FILLERS  &  ENGINEERING  CO.  LTD.,  WHARF  ROAD,  PONDERS  END,  MIDDX. 

Telephont:  Howard  2622  (S  /inei)  Ttlegrams:  Albfomach,  Enfkid. 
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W£  ARE  OFTEN  IN  HOT  WATER 

BUT  NEVER 

IN  RESPECT  OF  THE  QUALITY  OF  OUR 

FOODSTUFF  COLOURS 

Available  in  all  shades,  for 
all  food  products  and  for  world 
markets.  Why  not 
drop  us  a  line  if  you  are  interested  ? 

HOUNSLOW  MIDDLESEX 

«IWUF4CrUACAS  OF  GUARANTCEO  COLOURS  FOR  THE  FOOD  INDUSTRY  FOR  MORE  THAN  EIGHTT  TERRS 


THE  NEW  “WETTER** 

PORK  &  BACON  DERINDING  MACHINE 

Offers  the  following  features  : 

Suitable  for  fresh  pork  as  well  as  singed  bacon. 

Simple  and  safe  in  action,  not  requiring  skilled  operator. 
Easy  to  clean  and  easy  to  maintain. 

Reasonable  price. 

Call  and  inspect — or  apply  for  illustrated  leaflet. 


r 


n 


We  offer  the  most  comprehensive  range  of 
MEAT  TRADE  MACHINERY  | 

including  I 

MINCERS  —  BOWL  CUTTERS  —  FILLER  LINKERS  i 
COOKING  PLANT  — ETC. 


J.  C.  WETTER  &  CO.  LTD. 

23  MIDDLE  STREET,  WEST  SMITHFIELD.  LONDON.  E.C.I 
Phone:  MONarch  8936-7-8 
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PRECISION 


INSTRUME  vlTS 


Potnrimeier  II 


Angular  or  angular-and-sugar  scales  can  be  provided. 
For  tubes  up  to  220  mm.  length.  For  use  with  electric 
sodium  light. 

Now  fitted  with  a  glass  circle  and  divideo  drum 
replacing  the  usual  verniers. 


tBvUintfhant  4V  Sianlvtg  Liih  dept.  fm.7i  hornsey  rise,  London.  N.I9 

PHONE:  ARCHWAY  2  270 


Troubled  with  ( loiiveyinjs  problems  ? 

Then  net  in  touch  n  ith 

^ntuNen, 

For  conveying  powdered  or 
granulated  materials  Turner 
Pneumatic  conveying  systems 
are  ideal.  We  are  able  to 
supply  all  the  necessary  equip¬ 
ment.  fans,  cyclones,  air  seals 
and  steel  spouting. 

However,  if  you  prefer  to 
use  mechanical  conveyors, 
worms,  bucket  type-elevators 
etc.,  we  are  also  in  a  position 
to  supply  these. 

Having  had  many  years  experience  in  the 
manufacture  and  installation  of  conveying  systems, 
we  shall  be  pleased  to  advise  you  on  the  most 
economical  and  etficient  installation  to  suit  your 
particular  needs. 

E.  R.  &  F.  TIRNER,  LTD. 
FOXHALL  WORKS.  IPSWICH 


METABISULPHITE 
OF  POTASH 

Eflfcctive  Preservation  for  all  kinds  of  Foods  and  Drinks 
.Ma.ximum  SO..  Content 

GRADED  CRYSTALS,  POW'DER  AND  TABLET  FOR.M 
Write  for  samples,  prices  and  analysis  to : 

F.  KENDALL  &  SON  LTD. 

STRATFORD-ON-AVON 

telephone:  stratford-on-avon  2031 


The  butchers’ 

handbook... 

MEAT  TECHNOLOGY 

A  PRACTICAL  TEXTBOOK  FOR  STUDENT 
AND  BUTCHER  by  Frank  Gerrard 

It  is  likely  that,  apart  from  its  use  to 

students,  this  book  will  become  a  standard 

work  of  reference  in  the  trade  for  many  years — Agriculture 

iSs.  net. 

Obtainable  through  your  bookseller 

LEONARD  HILL  BOOKS  LIMITED 


Our  subsidiary  companies  supply: 

ft 

Fresh  Fruit  and  Frozen  Purdes 

r 

4  V  W  ¥  ^ 

Preserved  Cherries,  Peels,  Pineapple 

and  Ginger 

\ 

French  Walnuts,  Shelled  Brazils 

THE 

BEDDINGTON  NUT 

&.  produce  CO.  LTD. 

SWANLEY  VILLAGE,  KENT 

’Crams:  NAMSOLUC,  Swanley,  Orpington 

’Phones:  Swanley  Junction  2306  &  2307 
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ALPIN  A 

{Swiss  made) 

ROTO  BLADE  BLITZ  CUTTER 

so  and  80  Itr.  Two  speeds  2,500  and  S.OOO  r.p.m. 


Telegrams:  ALBRINEAST  ILFORD 


Fitted  with  Alpina  patent 
cutter  head.  Stainless  steel 
knife  hood.  Automatic  overload 
protection.  Equipped  with 
brake  for  instantaneous 
stopping.  All  working  parts 
where  possible  in  Stainless 
Steel.  Will  cut  any  kind  of 
frozen  meat  or  fish.  Will  make 
a  fine  creamy  emulsion.  Ideal 
for  Canning  factories.  Paste 
makers,  etc.,  also  available 
with  two  speeds  1,500  3,000and 
with  single  speed  3,000  r.p.m. 


Further  details: 

ALBRIN  PRODUaS  Ltd. 

551  Green  Lane, 
Goodmayes,  Essex. 

Tel:  Seven  Kings  3595  6. 


BOOKS  FOR  SALE 

fish  Saviiin.  C.  I..  CuttiiiK,  w.sc.,  i-h.k., 
F.R.i.c.  TIu'  author  of  this  liook,  who  is 
trained  in  the  field  of  fisheries  technoh>t>y, 
gives  a  thorough  aeeount  of  the  iiiethotls  of 
ttsh  preservation  down  the  ages.  A  methodical 
look,  full  of  inforiiintion  with  numerous  rc- 
produrtions  in  full  I'olour,  and  black  and  white, 
beautiful  historical  pictures,  portraits  of 
igures  of  init>ortance  in  the  development  of 
the  industry,  etc.  I  ts  rich  contents  are  cleverly 
lersed  up,  easy  and  pleasant  to  read,  and 
merits  the  gratitude  of  whoever  savours. 
First  edition.  iViiiy  8  vo.  ,)88  pages.  Illus¬ 
trated.  4Zs. 


FOOD  I'oisoniiig.  Klliot  M.  Ih-wl>erry,  m.b.f., 
F.ii.s.H.,  F.K.i.p.H.  l•■ood  poisoning  ran  kill. 
It  is  a  danger  that  no  fiMxl  prixlucerran  atfoni 
to  ignore.  The  slightest  lack  of  rare  in  the 
(artor>-  may  have  a  result  that  is  fatal  not 
mtly  to  the  consumer  but  to  the  business  and 
reputation  of  the  pnx-essor.  .An  essential 
book  in  the  control  and  diagnosis  of  fixxl 
^soning  is  K.  M.  Dew  U-rry’s  FtHni  Poisonine. 
This  hook  is  invaluable,  not  only  to  those 
connected  with  fiMNl  preparation  an<l  handling, 
but  to  the  medical  professum  an<l  public 
health  insp«‘i  tors.  Fourth  erlition.  Ihuiiv 
tvo.  45s.  lu-t. 


MIXED  Blessing;  the  Motor  in  Britain. 
C.  D.  Buchanan,  b.sc.,  a.r.i.b.a.,  a.m.i.c.e., 
M.T.M.  This  book  is  probably  the  first 
authoritative  review  that  has  been  made  of 
the  impact  of  the  motor  vehicle  on  our 
society.  It  is  intended  for  the  general 
reader,  to  give  him  an  idea  of  the  dominat¬ 
ing  position  the  motor  vehicle  has  come  to 
occupy,  and  of  the  many  acute  problems 
It  has  raised,  particularly  in  towns  where  so 
much  of  everyday  life  is  focused.  First 
^tion.  Royal  8vo.  221  pages.  Illustrated. 


BOOKS  FOR  SALE 

JAM  Maiiiifiictiirc.  (1.  Ranch.  For  those 
intending  to  enter  the  jam-making  business 
the  descriptions  of  different  layouts,  machines 
and  manufacturing  processes  will  be  invalu¬ 
able.  First  edition.  Dtuny  8vo.  209  pages. 
Illustrate<l.  20s. 

CAKE  .Making.  F.  11.  Heimion,  m.sc.,  tech., 
TECH.  (vicT.),  F.K.I.C.,  and  J.  Stewart.  .A 
complete  handlMx>k  covering  the  manu¬ 
facture  of  flow  confectionery.  Third  edition. 
Demy  8vo.  312  pages.  Illustrated,  jos. 

SAUSAGE  and  Small  Goods  Ibroduction. 
Frank  Gerrard,  m.inst..m.,  m.inst.k.,  .m.r.s.h. 
One  of  the  m«>st  informative,  up-to-date,  yet 
thoroughly  pr.Tctical  l)ooks  on  the  production 
of  sausages  and  small  goods  that  have  ever 
N-en  published.  Fourth  edition,  1959.  Dt'my 
8vo.  illustrated.  2os. 

CHOCOLATE  and  Confectionery.  C.  T. 
NVillianis.  .An  up-to-date  textbook  for  tech¬ 
nical  students  umlertaking  courses  in  chtx'o- 
late  an<l  confirtionery  production,  u  reference 
for  p<‘rsonnel  already  engagetl  in  the  industry, 
and  a  broa«l  survey  for  interested  plant 
engineers.  S«-con<l  edition.  Demy  8vo. 
2.19  pages.  Illustrated,  zjs. 

CREATIVE  Cake  Decoration.  Joan  Russell. 
.V.R.C.S.,  f.inst.h.h.  This  lHx>k  will  Ix' 
especially  iisefid  for  students  taking  the 
City  ami  Guilds  FIxaniination  in  rake  design 
.iiui  for  those  progressive  flesigtu-rs  who  wish 
to  make  their  decoration  more  creative. 
First  edition.  Imp.  8vo.  Illustrated.  42s 

BRITISH  Table  and  Ornamental  Glass. 
L.  M.  Angus-Butterworth,  m.a.,  m.i.mech.e., 
F.R.O.S.,  F.s.A.(scoT.).  This  is  a  survey  of 
the  manufacture  of  British  table  and  orna¬ 
mental  gla.ss  from  the  beginnings  of  the 
industry  until  the  present  day.  The  book 
describes  in  clear  language  how  glass  is 
made  and  decorated,  and  considers  the 
principles  of  design  involved.  First  edition. 
Crown  4to.  124  pages.  Illustrated.  42s. 


BOOKS  FOR  SALE 

THE  Cider  Factt)ry  Plant  and  Layout. 
Translated  from  the  FTench  and  from  diagrams 
prepared  by  V.  L.  S.  Charley,  b.sc.,  ph.d., 
Pamela  .M.  .Mumford  and  E.  J.  Martis.  The 
lMx>k  deals  with  the  planning  and  construction 
of  factories  for  the  production  of  cider.  First 
English  edition.  Crown  4to.  115  pages. 
Illustrated.  20s. 


MARGARINE  and  Other  F<xxl  Fats.  M.  K. 
Schwitzer,  .m.i.che.m.e.  This  is  the  only  lMX)k 
dealing  exclusively  and  fully  with  table  and 
baking  margiirines,  cooking  fats,  shortenings, 
and  vanaspati  ghee.  It  tr.aces  their  histories  in 
Eiirop*'  and  North  .America,  and  India; 
<lescrilx‘s  extraction,  refining  and  hydrogena¬ 
tion  of  fats  used,  accompanii'd  by  world 
statistics,  and  deals  in  great  detail  with  every 
aspect  of  their  prcxluction.  First  edition. 
Ik'iny  8vo.  385  pages.  Illustrated.  46s. 

Lt'onarJ  Hill  (Books)  Ltd.,  9,  Eden  Street, 
London,  .V.U’.i. 


I  FACTORY  CANTEENS  ' 

I  Their  Management  in  Great  Britain 

by  JACK  HAMPTON  , 

IIS  pages.  1st  Ed.  PriceISs.net  { 
(  Postage  lOd.  Home;  Is. 9d.  Abroad 
i  Already  recognised  as  a  valuable 
guide  to  industrial  catering,  this 
book  was  awarded  a  Silver 
Medal  at  the  I9S6  International 
Cookery  Exhibition  at  Frankfurt. 

Ottainabte  through  your  usual  bookseller. 

LEONARD  HILL  [BOOKS]  LIMITED  j 

9  EDEN  STREET.  LONDON.  N.W.  1  | 
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JTUATIONS  VACAN 


IPSWICH  luisiiKHTinu:  firm  lias  vacancy  for 
Praudhtsin.in  profcraMv  with  experience  on 
layout  and  installation  of  (Irain  Handlinit 
Plant.  —  .Vl>ply  st.itins  aue.  experu-nce  and 
s.il.irv  required  to  Hox  I5,s94.s,  Food  Manu- 
Jiutiiw.  It.  luleii  Street,  X.VV.i. 

CANNERY  PrcKluction  Man.iper  required  hy 
old  I'Stahlished  manufacturers.  .\pplicants 
should  h.ive  considerahle  experience  of 
iinKlern  in.ieliinery,  processes,  handling;  of 
labour  .ind  shouUi  lx-  capable  of  taking;  an 
.ictive  p.irt  in  the  r.ipid  development  of  the 
Company.  Terms,  which  include  pension 
scheme,  .iccording  to  experii-nce.  .\11  applica¬ 
tions  will  be  treated  in  the  strictest  confidence. 
— Box  Bsois.  Food  Maiiujocturt’,  9,  Kden 
Street,  X.W  .1. 

FOOD  ri’ehnolofjist  requiretl  by  C.  Shipp.im 
l.td.,  Chiehester.  Sussex,  to  assist  Ueseareh 
.Maiiatter  in  .ipplied  rese  ireh  aiul  tlevelopment 
work  on  laboratory  and  pilot  plant  scale. 
Kxperieiiee  with  meat  and  fish  priKlucts  an 
advatit.iiie.  Preference  would  be  ttiven  to  age 
r.iiiije  of  js  to  to  years.  -  Please  apply  in 
writing  to  the  .Managitig  Direc  tor,  givitig  age, 
(lu.difications,  experience  and  present  salary. 
FEMALE  .Xssistant  for  Research  Laboratory 
engaged  in  applied  research  .itul  development 
is  required  by  C.  Shippatii  Ltd.,  Chichester, 
Sussex.  .Applicant  should  have  domestic 
science  training,  and  preferably  some  ex¬ 
perience  with  meat  and  fish  pnxlucts.  Please 
,tpply  in  writing  to  the  Managing  Director, 
givitig  age.  (pialifications,  experience  and 
present  sal.iry. 

EXPANDING  company  manufacturing 
specialised  fcxid  prixlucts  requires  Chemical 
Lngitieer.  or  Ltigineer  with  experience  of 
FikhI  PnK'cssitig.  to  assist  Devidopment 
Director  in  design  atid  layout  of  new  plants 
and  improvement  of  existing  installations. 
The  jxisition  will  suit  a  man  in  the  early 
thirties  who  wishes  to  carrv  responsibility 
.iiid  use  initiative,  and  the  salary  will  lu* 
appropri.ite.  Rural  situation  in  the  Home 
Comities.  Box  Bsqsq,  Fotni  Manufaiture, 
9,  Ldeii  Street,  X.XV.i. 


RESEARCH  CHEMIST 

There  it  a  vacancy  interestinf  to  any  Research 
Chemist  in  a  food  manufacturinf  company. 
Candidates  must  have  a  food  University  dec¬ 
ree  in  Orfanic  Chemistry,  and  preference  will 
be  (iven  for  experience  in  the  food  trade. 
A(e  not  over  3S  years.  Apply  stating  age, 
qualifications,  experience  and  salary  required 
to  Box  No.  B59S8.  Manufacturing  Chemist, 
9.  Eden  Street.  N.W.I. 


NABISCO  FOODS  LIMITED 

(Formerly  The  Shredded  Wheat  Co.  Ltd.) 

Wflwyn  Garden  City,  Hertfordshire 

If  Invites  applications  for  the  position  of 

PRODUaiON  MANAGER 

Successful  applicant  will,  ideally,  be  in  hit  late 
thirties  and  have  considerable  experience  as 
Production  Manager  with  a  large  food  manu¬ 
facturing  organisation  operating  fully  auto¬ 
matic  lines,  and  in  which  economic  production 
It  firmly  maintained  and  measured  by  modern 
budgetary  control  and  standard  cost  methods. 
He  will  have  a  firtt-clatt  record  of  tucett  in 
the  control,  at  senior  management  level,  of  a 
large  mixed  labour  force,  and  be  thoroughly 
experienced  in  the  leadership  and  develop- 
mentof  various  levels  of  supervisory  personnel. 

Attractive  commencing  salary,  progressive 
salary  scale,  generous  amenities  and  excellent 
prospects. 

Applicants  invited  to  write,  in  strict  con¬ 
fidence.  and  giving  details  of  age,  educational 
background,  experience,  present  position  and 
salary  to  Executive  Administrator — Personnel. 


PATENTS 

PATENT  Xo.  722,494  ciitithvl  /■'(»»«/  and 
lUvcram’  l-.U'itric  Hand  Mtxcr  i»  for  -ale  or 
lii'viirc.  For  (li'taiN  apply  to  Chatwiii  and 
Co.,  ChartiTixl  I’atnit  .Agi-iits,  21,1,  (iray’s  Inn 
Ro.id,  London,  W.C.i. 


- CLASSIFIED 

ADVERTISEMENTS 

FOOD  MANUFACTURE 

MUST  BE 
PREPAID 

6d.  a  word,  minimum  lOs. 

Box  numbers,  2s.  6d.  extra. 

to 

BOX  NUMBERS 

should  be  addressed  to 
food  Manufacture,  Leonard  Hill  Houea, 

9  Edan  Street,  London,  N.W.I 


SITUATIONS  VACANT 


PROCESS  ENGINEER 

Wheat  Gluten  and  Starch 
Manufacture 

NUTREX  LTD. 

invites  applications  from  qualified  chem¬ 
ical  or  mechanical  engineers  with  not 
less  than  five  vears  industrial  experience 
for  the  post  of  PROCESS  ENGINEER, 
at  their  recently  modernised  Trow¬ 
bridge,  Wiltshire,  factory. 

The  successful  candidate,  who  should 
be  familiar  with  extraction,  separation, 
centrifuging,  drying  and  blending  tech¬ 
niques,  will  be  responsible  to  the  Fac¬ 
tory  Manager  for  the  efficient  operation 
of  these  units  and  will  be  included  in 
the  Operations  Group  responsible  for 
production,  research,  development  and 
efficiencies  in  a  rapidly  expanding 
organisation. 

The  position,  which  calls  for  drive  and 
enthusiasm,  offers  excellents  prospects 
for  promotion  and  will  be  remunerated 
by  salary  according  to  experience. 

A  contributory  pension  scheme  is  in 
operation. 

Applications  should  be  addressed  to: 
Director  of  Operations.  Nutrex  Ltd., 
Nutrex  House.  39a  Maddox  St.,  W.l. 


The  Royal  College  of  Scier  :e 
and  Technology,  Glasgov 

Lecturer  in 
FOOD  SCIENCE 

Applications  are  invited; for  the  post 
of  lecturer  in  the  Department  of 
Food  Science.  Applicants  should  have 
a  higher  degree  or  substantial  indust¬ 
rial  experience  in  the  food  industry 
or  food  research.  Salary  scale  £1,050 
to  £1,850  with  F.S.S.U.  and  Family 
Allowances. 

Application  forms  from  the  Secretary, 
George  Street,  C.l. 


F;X(HXI{F'R  aged  bi'tween  25  and  40  pre- 
fi'rably  iiiarric<l  and  fully  c-xperu-nred  current 
f(xxl  canning  tccliniques  also  i>mduction 
required  by  important  fish  eaniiery  in  South 
.Australia.  F'isli  Canning  experienec  desimble 
but  not  essential  provided  other  qu.ilifientions 
satisfactory.  Starting  salary  £'25  .Vnstralian 
weekly.  Early  iioniiiiatioii  as  migrant  and 
house  aeeomiiKKlation  assured.  Interview 
London.  Write  full  details  to  Box  IL143  co 
Streets,  no  Old  Broad  St.,  E.C.2. 

FOR  SALE 

600 

TWO  -  RI  THS  STEAM  .WCLMrL.\TORS 
each  8' 6'  dia.  X  21'  long  w  elded  construction 
dished  ends,  maximimi  working  pressure  200 
p.s.i.  capable  storing  .s,5oo  lb.  steam  working 
iM'cween  pressure  limits  of  120  and  50  p.s.i., 
alternatively,  io,o<x)  lb.  steam  when  working 
over  range  200  to  50  p.s.i.  with  fittings  and 
c-radles. 

GEORGE  COHEN 

SONS  &  CO.  LTD. 

WOOD  LANE,  LONDON  W.I2. 

Tal.:  Shapherds  Bush  2070 


CHAMPION  BAKERIES 
NEWCASTLE,  STAFFORDSHIRE 


Annuunic  that  vatutnies  tmurfnr  thf  following: 

FOOD  CHEMIST 

for  senior  |x,sitH>ti  in  new  <lep.irlinenl  whi<  h  will 
work  ilosely  with  l‘F>Hliirtif>ii  .mil  t)»-ility  lontrol 
Di-pirtnieiits.  .\|iplif  .lilts  shoiilil  h.ive  some 
know'lisige  of  Hour  .mil  •  .ike  ingnslieiit  testing. 
.As'the  new  ■lep.irtinent  will  lx-  einbr.ieing  n-sixin- 
siliility  in  the  in.iinten.inee  of  high  st.mil.inis  of 
hvgiene,  vitne  know'lisige  of  inii  robiology  is 
lll~.ir.lble. 


PRODUCTION  MANAGER 

to  f.ike  eh.irge  of  senii-.mtonit.iii  t.ike  H.ikerv. 
Det.iileil  know'leilge  of  b.iking  is  sis  onil.irx’  in 
import. mee  to  ontst.miling  .ibility  .mil  intensit  in 
flow  pnxiiiition.  st.itf  rontn.l,  .mil  the  in.im- 
ten.mis'  of  gixxl  lonsistent  st.iinl.inl  of  pisxluct, 
given  help  .mil  gniil.mee  of  pr.irtie.il  li.iker>  in  <Mir 
Di-p.irtinent  .mil  (Jaality  Contnil  l>ep.irtnieiits. 
.Ceisiiimiixl.ition  .iv.iil.ible. 


Both  thi-si'  (Kisitions  r.irry  gixxl  s.il.irH-s  .mil  sni'ei~.sfiil  1  .milid.iles  will  lx-  working  in  iiiixleni  f.n  torii~.  with 
the  siip(M>rt  of  .III  enlhusi.isfie  .M.in.igemenl  Te.iin.  .\pplii'.itions  will  lx-  In-.itisl  in  the  sfrii  ti-st  ••Hitiilrnrr 
.mil  shoillil  lont.iin  fullest  possible  ilet.iils  of  e.iniliil.iteX  (xtsoii.iI  li.irkgniimil,  nliii'.ition,  |K>sitioiis  hekl  to 
date,  .ige,  any  i|ii.iltti<'.itions,  ete.,  .mil  should  Iv  .iddn-ssisl  to  the  Sis  n-t.ir>',  Hirkett  \  Kolx-rfs  Ltd., 
ChaiiiiMirti  K.ikeni~>,  News  .istle,  Slaflonlshire. 
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business  opportunities 

DAMAGEI  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-,  iKlucts  in  large  or  small  quantities 
requirctl.— •'  “d  your  offers  to  Rotunda  Foods 
Co  Loud'  Office:  50/52,  Hlandford  Street, 
W.i.  Tel.:  ''  elbeck  8465. 

“  FEIGIDAIRE  ”  l-ow  Temperature  Kefri- 
-erators,  4'i  ai.  w.  by  28  in.  d.  by  34  in.  h.  e.xt 
E.i'large  N'.itional  user,  suitable  .\.C.  or  D.C. 
deep  freezing,  storage  of  ice  cream,  frozen 
foods,  etc.  I’rice  £40  each.  Oomestic  Re¬ 
frigerators,  Service  Cabinets  and  Cold  Rooms 
jlso  available. — .A.R.C.,  134,  Great  I’ortlanel 
Street,  Lond  'n,  W.i.  Tel.;  MUSeum  4480. 

COMPANY  «illi  long  experience  of  iinHiuction 
ind  marketing  in  proprietary  field  can  now 
consider  tin-  fnirehase  outright  of  one  other 
business  of  similar  character,  I’rcKlucts  may 
be  any  category  of  FkkIs  or  corfectioiiery ; 
orpharniaeeiitical,  toilet  or  cosmetic.  Negotia¬ 
tions  will  be  se.trching  and  conducted  at  pro¬ 
fessional  levi'l  Company  in  Lancashire  or 
Yorkshire  pi-ferred,  but  not  essential. —  .-Ml 
correspondence  treated  with  utmost  confidence, 
and  in  fic't  instance  should  outline  history, 
present  jwisition  and  financial  aspects,  to 
Man.aging  Diiector,  Box  Itsqfii,  /•'ood  Manu- 
lncturc,().  Lileii  Street,  London,  X.W.i. 

- DRAKESONS - 

(GENERAL  METAL  SPINNERS)  LIMITED 

CAPACITY  UP  TO  72* 

IN  ALL  METALS 


SPECIALISTS  IN  HEAVY  GAUGE 
HYDRAULIC  POWER  SPINNING 

SHEET  METAL  ENGINEERS 

21  PARKHOUSE  STREET.  CAMBERWELL. 

LONDON.  S.E.5  RODn.y 

$626/27/28 


SECOND-HAND  PLANT  FOR  SALE 

FOR  re-built  Refrigeration  Equipment,  all 
types  and  sizes,  try  .Alfred’s  Ices  (1954)  l.td., 
1-5,  Hall  Place,  Paddington,  \V.2.  Tel.: 
P.ADdington  6619  10. 

ROSS  Oiesel  borklift  Truck.  Heavy  duty. 
»>,CKX)  lb.  capacity.  17  ft.  t>  in.  lift.  Perkins 
P3  Diesel  engine.  Twin  pneumatic  t\Tes.  in 
«-.\cellent  condition  throughout.  C)pen  to 
engineer’s  inspection  ,ind  insurance  survey. 
Ready  for  itnmediate  operation.  £i,2$o. — 
Speed  Electrics,  Dept.  F.M.,  Church  Street, 
Hasford,  Nottingham.  Tel.:  7571b. 
CONVEYANCER  Petrol  Electric  Forklift 
Truck.  4,000  lb.  capacity.  12  ft.  lift.  Two 
sets  of  forks,  2  ft.  6  in.,  and  6  ft.  for  bulk 
handling.  Set  of  brand  new  solid  rubber  tyres. 
^595. — Speetl  Electrics,  Dept.  F.M.,  Church 
Street,  Hasford,  Nottingham.  Tel.:  75716. 

B.C.H.,  40  gal.  tilting  stainless  steel  jacketed 
Pan,  too  lb.  steam  working  pressure.  Heth 
•Automatic  Can  Labelling  5iachine.  Pelkman 
Morton  50  gal.  Cream  Mixing  and  Whisking 
Machine.  -  Details  from  C.  Skerman  and  Sons 
Ltd.,ii8,  Putney  Hrklge  Road,S.W.i5.  T»‘l.: 
X'.ANdyke  2406. 


WANTED 

DIESEL  GENERATING  SETS, 
DIESEL  ENGINES  AND  .MARINE 
ENGINES 

from  30-2,000  h.p.  Immediate  cash  settlement. 
Particulars  to; 

D.  ARNOLD. 

Eeltham  Road,  Ashford, 

Middlesex. 

Telephone:  Ashford  3349 


The  Strongest  Vanilla  Flavour 

VANOLEUM 

1  oz.(2/8)  makes  a  pint  of  ctienet 
4oit.8  6  i  lb.  16/6.  11b.  32/- 

for  further  details  apply  .• 

ARTHUR  WHITTAKER  ACO.LTD. 

30  Church  81.,  Newton  Heath,  Manchester,  10 


WANTED 

FATS  and  Oils  (vegetable),  surplus,  purchased 
by  L.  R.  Stevens.  “  Stell.i  Maris.”  Dirtham 
Lane,  Etifingham,  Surrey.  Tel.:  East  Horslev 
32^9- 


STORAGE 

FIRST-CLASS  Stor.ige  .Accommotlation  avail¬ 
able  at  Witham,  Essex.  New  steel  and  con¬ 
crete  building,  size  too  ft.  by  30  ft.  by  13  ft. 
providing  very  dry  storage;  three  mf)re 
buildings  to  be  constructed  shortly  on  same 
site;  easy  access  tt)  and  from  main  .A12  road 
to  the  East  Coast;  within  three  minutes  of 
main  line  railway  station.  Road  haulage  firm 
on  adjacent  site.  Ideal  Storage  Centre  for 
F<kx1  .Manuf.acturer.  Enquiries  invite<l.  - 
.Arnold  Kahn,  .MakUm  Road,  Witham,  Essex. 
Tel.:  Witham  3140. 


.  .  .  for  rrrtfiiti  results 
iVs  best  to  use  the 
elussifietl  eoluiuus  of 
this  journui  .  .  . 


BIRDS  EYE  FOODS  LIMITED 

A  vacancy  exists  in  this  rapidly 
expanding  Unilever  Company  for  a 

COMP  Am 

PROCESS 

ENGINEER 

for  the  London  Head  Office 


His  duties 

will  be  largely  of  a  consulting  nature 
with  regard  to  existing  lines,  and  he 
will  be  directly  responsible  for  building 
up  new  product  lines  for  installation 
in  five  factories.  Minimum  qualifica¬ 
tion:  Graduate  of  I.Mech.E.  or 
equivalent.  Experience  of  the  food 
industry  is  desirable. 

This  is  a  permanent  superannuated 
management  appointment,  and  the 
commencing  salary  will  be  not  less 
then  £1,500,  with  excellent  promo¬ 
tional  prospects. 

Applications  giving  details  of 
qualifications,  experience  and  present 
salary  should  be  addressed  to: 


THE  PERSONNEL  MANAGER 

RIRDS  EYE  FOODS  LIMITED 

IIKSKETII  HOliSE  •  PORT.MAN  SQUARE  •  LONDON  •  W.I 
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SITUATIONS  WANTED 


PLANT  FOR  SALE 


PLANT  FOR  SALE 


AN  .ik-rt  t.ictorv-  luaii.iucr  (40)  is  vvilliim  t<> 
.11 1'l'pt  the  jpi'ointiiieiit  as  K<'iieral  in.iiia):<-r 
Hi  a  saiisaue.  pie  ami  l  ookeil  iiie.it  in.iiiul.iet - 
iirinn  eoinp.iiiv  tli.it  has  in  \ie\v  .1  l.irne  e\- 
p.ili-1011  pr<>).;r.llllliie.  Adept  ill  I.U'torv  .llid 
'.lies  (vans  .iiui  'Imp'l  .idiniiiiotr.ition.  nie.it 
■iiid  initredieiit  huyiiiit.  extra  l.irite  ■.c.ile  pni- 
diK'tions  iindiT  in.iss  .ind  iiKHierii  l  oiiditioiis, 
pi. lilt  l.iVHUt.  ipi.ility  .iiid  stock  control,  st.ind- 
anl  and  unit  l  ostiiiKs  p.ickaitinii.  A  pr.ictii  .il 
business  111.111  with  lull  Inst,  ot  Meat  technical 
<|ii.ihlic.itioii'.  Ilox  Msobt.  l■'lKltl  MintufiH'turv. 
0.  I  den  Street.  .\.\\  .1. 


FOR  SALE 

260  gal.  'tainle«»  ^teel  I'-inks,  joo  ^.d.  st.iinle-.^ 
sti'cl  .^Ki’ini;  \'.it  with  brine  cociliiif;  j.icket  .itid 
ciKilin^;  ei|iiipnietit  .ind  compressor.  Motto 
I'vpe  H  t  I'M. Ik  St.  steel  1‘unip'  with  trolleys. 
.\lite  .lutoniatic  I'lller.  Mixers.  lx.ne.iders. 
l>i\  iders.  K.ick'.  I’rovers,  ll.ikini’  Sheets,  etc. 
\’oiir  etiipitries  welcomeil.  Ilxtended  credit 
f.icilities  with  tree  Lite  .\ssiir.ince.  Soreiiseti 
M.ikery  Ibiuipnieiit  l.ttl.,  4J.  K.iby  Street, 
M.inchester  i(>.  Tel.:  Moss  Side  jo,S4'40.S4. 
t'lr.iins:  Kahtn'k. 

COUNTER  that  Kisiiift  fre.nii  Cost.  “  Creatn- 
■M.ister  ”  Cre.itii  \Vhippitif>  .Machines  w  ill  give 
you  a  initiitnuni  savitig  atid  .iti  improved 
non-wei‘pere.ini.  Let  nssetid  you  full  (let. lils. 
Sireiiseti'.  4’,  Kabv  Street.  Nl.mchester  in. 


IIRIED  VEGETABLES 
DRIED  HERBS 
SEEDS  &  SPICES 

GR0l\D  PAPRIKA 

• 

.\GRICULTUR.\L  AND 
C  HE.VUCAL  PRODUCTS  LTD 

51  &  52  BARBICAN.  LONDON.  E.C.I 
Telephone:  Monarch  6124-6  (3  lines) 
Telex:  London  23596 


RECONDITIONED 
UBELLEIK 
AS  NEVIIJ' 


ALL  MAKES  | 

bench  models  ond| 
can  labellers  z 
•  fully-automatic  ^ 
I  •  semi-automatic ^ 

Alway*  in  ttocR  % 

^  ^  y 


/ 


1/ 


Sons  ltd  est 


118  PUTNEY  BRIDGE  RD  LONDON  SWI5 
Vandyke  2406  (S  lines) 


LIQUIDATION  s.denuKiern  Ilydr.iiilic  Proses, 
W  estl.ili.i  I  l.iritier,  l•ruit  Juice  Pumps, 
P.isteurisers,  etc.  Perfect. — Ifox  iroini 

Manufiuliitcr.  i*.  laleti  Street,  N'.\V.i . 

A  recotiditiotied  l..ilH-lling  .M.irhine  rarrymg 
the  maker's  guarantee,  is  .1  la'tter  proposition 
th.in  serond-h.ind  pl.int.  These  are  available 
trotii  time  to  time  trotii  Purdy  .Machinery  Co. 
Ltd.,  41-42,  Presi'ot  Street,  London,  K.i. 

PllO.NK  iss2i)«  STAINHS 
t  cinveyor  P.u  king  T.ible.  27  ft.  long  by  tj  in. 
wide.  12  in.  In-lt.  Itelt  Conveyors,  44  ft.  by 
42  in.  by  20  ft.  by  40  in.  wide.  St. unless  j.ii-. 
P.iiis.  40  g.d.  e  ip.icity,  to  w.p.  Itowl  Mixers 
<  4-s|H-ed  elee.),  20,  40  .md  So  (pi.irt.  Stainless 
cvl.  eiu .  t>4o  g.d.  T.mk.  Cil.iss-lined  Tanks, 
Soo.  i.ixMi,  i.soo,  2,(MK>  and  <),o<x>  gal.  I’titised 
elee.  Stirrers,  |  h.p.  400,  4  so,  440  r.p.ni.  Vert. 
CiKiking  Uetorts,  4  ft.  n  in.  by  .4  ft.  4  in.  diain., 
2,S  w.p.  Ci.ilv.  Trough  Conveyor,  worm  S  in. 
diani.  by  so  ft.  long.  Stainless  steel  It.iiii 
Maries.  4  ft.  (>  in.  by  4  ft.  by  to  in.,  .\.C. 
C(x>kitig  Retorts,  h  ft.  by  4  ft.  by  4  ft.,  14  lb. 
w.p.  Ciunmetal  “  Z  "  Mixers.  2ij  in.  by  2i>  in. 
bv  22  in.  .md  21  in.  by  21  in.  by  iS  in.  “  C  " 
Trough  Mixers,  up  to  i)  ft.  (>  in.  by  4  ft.  by 
4  ft.  Cyl.  jae.  Mixing  P.ms  tip  to  2.000  g.il. 
Pumps,  Hydros.  Disintegrators.  Ketiners, 
Crushers.  Condensers,  it.dl  .Mills,  TiltiT 
Presses,  etc.  St«M-k  Lists  avail. ible.  Harry 
H.  Ciard.im  ,itid  Co.  Ltd.,  l(x>.  Church  Street, 
Staines. 

PREMIER  l•‘iltet•press,  Minlel  i;S'4  Semi-. into 
X'aeiium  Double  Se, lining  M.ichiin'  for  sale. 
St.itioiiary  tvpe  with  four-roller  head.  .At 
present  titled  with  \o.  t  v.icuum  sleeve 
approximately  4  in.  diani.  by  K  in.  high.  With 
No.  2  vaenum  sleeve  approximately  (>)  in. 
di.ini.  by  S  in.  high.  Speeds  up  to  i,2im)  c.ms 
per  hour.  Motor  drive  tix)  440  4  so.  —  T'.  J. 
Ldw.irds  Ltd.,  ,45*).  Lustoti  Ro.id,  London, 
N.W.i,  or  41,  Water  Street,  liirniiiigham  4. 

THREE  l-orgrove.  Type  (>oM,  M.irgarine 
Moulding  ami  Wr.ipping  M.ichiiies,  It.iker 
Perkins  manufai  ture,  approxini.itely  to  years 
old  and  in  f.iir  condition. — T'or  further  det.iils 
and  perniit-to-view,  please  contact  Ifox 
Hs<)<«),  I'inid  .Manufacture.  <».  Ldeti  Street, 
London.  N.W.i. 

FOUR  l.irgi*  t(>  s.w.g.  st. unless  steel  Howls, 
4  ft.  to  in.  di.'Uii.,  17  in.  deep,  with  or  without 
stainless  steel  wire  mesh  grids.  T  hree  open 
top  sipiare  17  s.w.g.  staitlless  steel  T.'Ulks, 

4  ft.  10  in.  by  4  ft.  (>  in.  by  12  in.  deep  with  or 
without  st.iinless  steel  wire  mesh  grids. — The 
(Iroveseiid  l-'ruit  l•'arms  Catmery,  Colwall, 
MaU’ern.  T'eL:  Colw.ill  24t'  <). 

ONE  P.isc.ill  Peg  Mill  complete  with  totally 
enclosed  40  h.p.  motor  atid  starter  for  4(k»- 
440  4  so.  Dtie  Pase.ill  Peg  Mill  cotiiplete.  <  )ne 
Ciardtier  Hrush  Screen  Sifter  complete  with 

5  h.p.  motor.  .All  in  working  order.  No 
reasonable  otter  refused.  Seeti  by  appoint- 
tiietit  at  M.M.H.  Creamery,  .Aston  Road,  Weiii, 
Shropshire.  TeL:  Went  7. 

COCHRAN  vertical  Steam  Hoiler.  4.<'50  lb. 
evaixiratiou  .md  Ditto  i,<xx)  lb.  Hoth  too  lb. 
pressure,  splendid  conditioti.  Ciravity  Roller 
Conveyors,  14  in.  and  itt  in.  wide.  Stands, 
Curves.  Collis  Hlevating  Pl.itform  Trolley. 
I•■|ectric  Potato  Crisjiing  M.ichitie,  also  28  lb. 
Potato  Peeler. —  Kim  111  ills  and  Sons,  l.yiid- 
liiirst  Road,  Worthing. 


WANTED 

WANTED  one  or  two  200  gal.  jacketed  FMH 
Stainless  Steel  or  Cil.iss  lined  vessels,  14  gauge, 
dished  bottoms  with  mild  steel  outer  jacket  on 
the  ImkIv  ot  vessels  only,  bottom  outlet  and 
Stainless  Steel  rover  with  hinged  centre.  Hox 
Hsot>4.  I'fuid  .Manufacture,  <),  laleii  Street. 
N.W.I. 


BUSINESS  OPPORTUNITIES 

CANNING  ( a|  i.ieity  reiiibred  for  about  3,000 
dozen  No.i  Tails.  South-liast  Taigland  or 
Midlands.  Write  Hox  Hs‘>b2,  Food  .Manu¬ 
facture,  (j,  l-.deii  Street,  N.U'.I. 


600 

PROCESS  PLANT  FOR  SAL. 

Horizontal  X'aeuuiii  Drying  Plant  I  v  Scott 
comprising  horizont.il  cylindric.il  igitatej 
drier,  2  4  ft.  long  by  4  ft.  i.d.,  with  t  p  centre 
feed  inlet  .md  bottom  centre  outlet  w.th  li.itKj. 
wheel  control.  J.icket  pressure  d  p,,, 

( hanilx  r  pressure  10  p.s.i.,  agit.it. .iii 
tiihul.ir  type  sh.ift  suitable  to  p.s  1.  5,te.ini 
pressure.  Drive  by  10  h.p.  niotoi  through 
worm  rtHliietioii  gearUix.  Including  't eel  feed 
hopper  w  ith  dust  IkhxI  and  worm  conveyor  in 
iMittoni,  electric  vibr.ition  itnit,  vertical 
iniTined  steel  enclosed  Indt  and  bin  ki-t  elcv.i. 
tor,  overhead  steel  holding  bin,  etc. 

Stainless  steel  X'acuum  IT.iiit  by  Os.  .ir  Krcii/ 
e()niprising  vaemmi  fian,  48  in’,  by  s  ft.  high 
with  sight  glass,  manhole,  v.iemnu  gauge 
tester,  thermometer,  pressure  g.iuge,  Calan- 
dria  4.8  in.  diani.  by  27  in.  face  to  f.ue  with 
i()2  2|  in.  o.d.  stainless  steel  tubev  X'.icuuiu 

р. ui  with  conical  iMittoni  with  4  in.  outht 
connections,  etc. 

X’acuum  Oven  by  l-'rancis  Shaw,  mild  steel 
welded  < onstruction,  s  ft.  2  in.  wide  bv  S  ft. 
<)  in.  long  by  7  ft.  high  internally,  heavy  cast 
iron  swing  ihxir  each  end  with  four  loriier 
wheel  operated  swing  clamps,  sight  gl.asses. 
l  imps  and  airctn-ks.  Top  and  iKittoni  llatigid 
connei  tions  to  internal  headers  with  sw.m  neck 
eoimeetioiis  to  17  steam  heated  pl.iteiis  of 
welded  eonstruction  i  j  in.  thick.  siiit.il>le 
40  p.s.i.  s.w.p.  Daylight  3*  in.,  ethrtive 
pi. lien  width  (>oJ  in.  Tiikke  .Av.mi  \tii.E. 

Tw  in-koi  i.  H1H.0VAK  Dkier  by  t  oiisolid.ited 
PriKlucts,  l'.S..A.,  t(Kj  in.  by  42  in.,  type  700 
seri.d,  rolls  suitable  too  p.s.i.  w.p.  Driven 
through  enclosed  ch.iins,  reduction  gear  and 
vee  ropes  by  s  h.i).  400  4/30  cyi  les  motor. 
Two  .Av.\ii..\iii.k. 

Horizontal  Twin -roll  Drier  by  Ooiidsche  of 
Cioiida,  twin  rolls  approx.  6  ft.  H  in.  by  2  ft. 
.8  in.  suit.ible  .80  p.s.i.  w  .p.  Helt  driven.  With 
h'MKl  .ind  ehinmey,  knife  holders  and  knives, 
condensate  discharge  apparatus,  safetv  v.ilve! 
etc.  Two  .Av.mi. .\ni.t:. 

Rotary  Louvre  Drier  by  Dunford  .iiid  Llliott. 
mild  steel  shell,  h  ft.  by  1  ft.  b  in.,  ch.iin  drive 
through  rednetion  gearlnix.  XX  ith  tvdone 
east  iron  motor  driven  paddle-type  extraction 
fan,  mild  steel  combustion  chamber  fitted 
I'niuhart  oil  btirtter,  12  in  diani.  hot  air 
circulation  fan. 

SiftertMixer  by  Tattersall,  trough  8  ft.  long 
by  2  ft.  b  in.  w  ide  by  3  ft.  4  in.  deep  with  lever 
operated  slide  discharge  with  b.igging  outlet. 
Xlild  steel  eonstruction,  internal  heat  scroll 
.igitator.  .XIain  drive  through  sfuir  gears  and 
eountershaft  fitted  f.  and  1.  pulleys. 
Horizontal  I’owder  Mixer  by  (lardner,  400  Ih. 

с. ap.ieity,  size  Cid,  mild  steel  trongh  5  ft.  by 
18  in.  by  23  iti.  deep  with  safety  grill,  hinged 
lid  and  Ixittoni  end  slide  outlet.  Retnovalile 
broken  scroll  agitator  driven  by  2  h.p.  400 
t4t>(3  .50  eyeles  tnotor,  enclosed  iti  end  support 
|>edestal  with  btiilt-iti  push  button  starter. 
Horizontal  totally  eiKTost-d  st.iinless  steel 
I ’rcssure, Storage  Vessel  by  Iv.M.l’.,  6<x)  gal. 
capacity,  5  ft.  i.d.  by  6  ft.  on  straight  with 
8  in.  deep  disluxi  ends,  fabricatixl  10  SWG 
material,  25  p.s.i.  w.p.  bitted  oval  inter 
external  in.inway,  centre  .ind  top  connections, 
liottom  front  outlet  with  valve,  pressure 
gauge,  safety  valve,  thermometer,  etc.  Two 
.Avaii-.xiu.k. 

X'ertical  totally  enclosed  jacketed  stainless 
steel  X'essel  by  Metal  I’ropellors,  too  gal. 
capacity,  2  ft.  b  in.  diam.  by  3  ft.  oti  straight, 
dished  top  fitter!  i  j  in.  diam.  inlet  connection, 
dished  iHittoin  fitted  24  in.  diam.  hinged  quirk 
release  cover  with  1}  in.  centre  outlet,  con- 
nectitig  piping  to  Satitiders  valve.  Welded 
jacket  on  sides  atid  top  only,  flange  bolted  to 
base  ring.  Ixilts,  at  2J  in.  p.c.d.  XIounted  on 
angle  iron  stand  givitig  2  ft.  clearance  to 
outlet. 

GEORGE  COHEN 

SONS  A  CO.  LTD. 

WOOD  LANE,  LONDON 

W.I2  Tel.:  Shepherds  Both  lOTI 

&  STANNINGLEY,  Nr.  LEEDS 

Tel.;  Pudiey  2241 
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I.S.I.S.  Appointments  Register 

Licensed  annually  by  the  L.C.C. 

9,  Eden  Street,  London,  N.W.l.  EUSton  5911. 

I.S.I  S.  is  an  organisation  backed  by  a  large  industrial  group  of  consultants  with  contacts  in  all  the 
industries  based  on  technology.  As  an  addition  to  their  present  resources  they  have  established  this 
Appointments  Register.  Below  will  be  found  some  of  those  technologists  who  are  looking  for  further 
opportunities.  Employers  and  Personnel  Officers  are  invited  to  complete  the  form  below,  detach  and  send 
10  the  above  address.  In  this  particular  instance  the  use  of  a  form,  with  its  attendant  simplification  of  office 
systems,  ensures  speedier  results  for  the  employer. 


■rf.  A.362.  Kritish.  Mule.  Married.  Age  35. 
\  M  I.B.A.E..  I  \emplions  A.  und  B.  (A.M.I.Mech.E. 
jnj  'a.M.I.E.I  2  years  Experimental  Officer, 
^riculturai  machinery  research.  3  years  Area 
^pentsor,  triipical  agriculture.  3  years  [development 
Engineer,  agricultural  machinery.  3  years  Area 
Minager.  hydraulic  hose  manufacturers.  At  present 
Pniject  Engineer.  (Sales),  hydraulic  and  pneumatic 
hose  fittings.  Seeks  post  London  or  Home  Counties, 
Sales  Manager  (Engineering),  Technical  Sales  or 
Development.  Salary  £1,500  p.a.  min. 

Rtf.  A.363.  British.  Male.  Married.  Age  37. 
A.M.i.  Meeh  E.  and  very  good  knowledge  of 
Electrical  Engineering  Automobile  Engineer.  3  years 
Manager  of  workshops,  oil  company.  10  years  Man¬ 
ager  and  later,  automobile  engineering.,  and  trans¬ 
port,  sales,  etc.  At  present  Manager,  transport, 
sales  side,  engineering  side  and  planning  of  transport. 
Seeks  post  as  Transport  Manager,  preference. 
S.  America  or  would  consider  Africa.  Salary  £2,500 
pla.  approximately. 

Rtf.  A.3t4.  British.  Male.  Married.  Age  30 
M.  of  Office  .Managers  Asstve.  Exempt  from  Inter. 
Exam,  of  Inst,  of  Commerce,  Soc.  of  Commercial 
Accountants  and  Intermediate  Accountants.  Study¬ 
ing  at  present  for  Chartered  Inst,  of  Secretaries. 
6 years  Regular  Army,  terminating  as  Unit  Account- 
nil.  2  years  Civilian  Accountant  to  association. 
2years  Office  Manager  and  Accountant  to  engineering 
company.  At  present  Assistant  to  Company 
SMctary  and  Sales  Office  Manager,  engaged  in 
sales  of  hand  tmils  und  workshop  accessories  by 
direct  sale  and  mail  order,  expivrting  throughout  the 
stirld.  ^eks  appointment  as  Office  Manager/ 
Company  Secretary.  Consider  anywhere.  Salary 
£850  p.a.  min. 

Ref.  A.365.  British.  Single.  Age  33.  Male.  B.Sc. 
(Agric.;  Subsid.  Statistics,  Economics,  Field  Experi- 
menution.  Zoology,  Dip.Ag.  2  years  Stockman. 

1  year  Farm  Hand.  3)  years  Political  Security 
Ofter  (Army).  6  years  ^xior  Scientific  Officer 
(advisory,  research  and  administration)  agricultural 
Silvicultural  research  station.  Seeks  post  as  Scientific 
.tdviser.  Principal  Scientific  Officer  or  Executive 
Director  of  Research,  S.E.  England,  Home  Counties 
prefered.  Salary  £2,()00  p.a. 

Rtf.  A.3A6.  British.  Male.  Married.  Age  27. 
H.N.C.(Mech.),  G.I.Mech.E.  5  years  Apprentice 
Finer  and  Turner,  collapisible  tubes  and  metal  foil. 

2  years  Inst.Mech.(Army).  3  years  Stress  and 
Development.  Engineer,  aircraft  components.  At 
nresent  Development  Engineer,  powder  metallurgy. 
Mks  post  as  Mechanical  Development  Engineer, 
ST.  E^x  or  East  London.  Salary  £l.2()0  p.a. 
minimum. 


Ref.  .\.368.  British.  Male.  Single.  Age  38.  O.N.C. 
Elec.  E^ngg.  H.N.C.  Mech.  Engg.  A.M.I.Mech.E. 

I  year  Junior  Draughtsman,  cement  manufacturers. 

5  years  Senior  Draughtsman,  cement  manufacturers. 

I  year  Drawing  Ol^e  Manager,  I  year  Mechanical 
Engineer.  Lc  of  erection  and  l  i  years  Assistant 
Manager,  Works  Engineer,  overseas  branch  of  cement 
manufacturers.  2  years  Resident  Engineer,  U.  K. 
cement  manufacturers  and  1 1  years  abroad  as  Con¬ 
structional  Engineer,  cement  manufacturers.  Seeks 
appointment  us  Project  Engineer,  London  or  S. 
England.  Salary  £1,600  p.a. 

Ref.  A. 369.  British.  Male.  Married.  Age  39. 
H.N.C.  Elect.  (Eng.),  Corp.M. Inst. Eng.  Designers. 
5  years  Apprentice,  electrical  power  plant.  2  years 
Design  Draughtsman,  electrical  power  plant.  6  years 
Senior  Draughtsman,  distribution  of  electricity.  2 
years  Senior  Draughtsman,  I  year  Operations 
Engineer  and  2  years  Efficiency  and  Test  Engineer, 
generation  of  electricity.  At  present  Power  Plant 
Efficiency  and  Test  Engineer,  including  acceptance 
and  routine  testing  of  Turbine  and  Boiler  Plant,  and 
development  of  Biviler  Monitoring  Equipment. 
Seeks  post  as  Design  Engineer,  London  or  Surrey. 
Salary  £1,200  p.a. 

Ref.  A.372.  I  year  Laboratory  Assistant,  resin 
manufacturers.  3  years  Research  Assistant,  paint 
manufacturers.  2  years  Assistant  Plant  Manager  and 
4  years  Plant  Manager,  resin  manufacturers.  I A  years 
Assistant  Chemist,  flooring  finish  manfacturers 
Experience  includes  work  with  many  types  of 
speciality  resins.  Used  to  maintaining  instruments 
and  has  experience  in  plant  layout  and  installation. 
Seeks  post  us  Works  Manager  Chemist  or  Assistant 
London  or  S.  England.  Salary  £950-£  1.050  p.a. 

Ref.  A.373.  British.  Female.  Age  21.  G.C.E.,  2 
years  Laboratory  Technician,  medical  laboratory, 
I  i  years  Laboratory  Technician,  hospitals.  6  months 
Laboratory  Assistant,  enamelling  plant.  Seeks  post 
as  Laboratory  Technician,  in  London,  preference 
S.W.  London.  Salary  £400  p.a. 

Ref.  A.375.  Spanish.  Male.  Married.  Age  40. 
Doctor  in  Chemistry  3  years  Pure  Chemistry  Research, 
council  of  scientific  research.  10  years  Paint 
Chemist,  then  Technical  Director,  paint  manu¬ 
facturers.  Seeks  post  as  Paint  Chemist.  Europe  or 
S.  America  or  would  consider  anywhere,  ^lary 
£1.000  p.a.  minimum. 

Ref.  A.376.  British.  Male.  Married.  Age  42.  5 
years  Apprentice,  watch  and  clock  maker.  2  years 
Fitter  and  Turner,  Instrument  titters  and  turners. 
1}  years  Instrument  Maker,  instrument  manu¬ 


facturers.  4.1years  Engine  Room  Artificer.  R.N. 
16  years  Experimental  instrument  maker,  electricity 
meter  manufacturers.  Seeks  post  as  Instrument 
Maker,  South  Coast  of  England,  or  near. 

Ref.  A. 377.  British.  Male.  Single.  Age  19.  ‘A’ 
level  Physics,  Chemistry  and  Zoology.  At  present 
BiiKhemical  Assistant,  antibiotics  div  ision  of  research 
and  develivpement  department.  Seeks  post  as  Bio¬ 
chemical  or  Physiological  Assistant,  preferably  in 
Scandinavian  Chemical  company ,  or  alternatively  in 
London. 

Ref.  A.378.  British.  Male.  Age  22.  Single  O.N.C. 
Instrument  Engg.  At  present  studying  for  final  year 
H.N.C.  5i  years  Apprentice,  instrument  manufac¬ 
turer.  At  present  Assistant  Development  Engineer, 
industrial  instrument  manufacturer.  Seeks  Technical 
apptvintment.  preferably  application  work  in  instru¬ 
ment  engineering.  London.  Salary  £750  p.a. 

Ref.  A.379.  British.  Male.  Age  30.  O.N.C.Chem., 
H.N.C.  1.  Chem.  Studying  for  H.N.C.  II  Chem. 
6  months  Laboratory  Assistant,  soap  manufacturers. 
1}  years  Draughtsman,  water  softening.  I  year 
Draughtsman,  Designers,  ore  recovery  plants,  etc. 

5  years  Laboratory  Assistant,  gas,  coal  and  coke. 
Seeks  post  offering  opportunity  to  gain  experience  in 
Chemistry  and  eventually  to  specialise.  London  or 
Essex.  Salary  £800  p.a. 

Ref.  A.38I.  British.  Male.  Married.  Age  36. 
B.Sc.(Engg.)  A.M.I.E.E.  3  years  Audit  Clerk. 
Accountant.  5  years  Pilot,  R.A.F.,  3  months  Labora¬ 
tory  Assistant.  6  months  Vacation  apprenticeship, 
mechanical  and  electrical  manufacturers.  6  years 
Technical  Sales,  electrical  manufacturers.  At  present 
Electrical  Engineer — Contracts  and  Inspection, 
consulting  and  inspecting  engineers.  Wide  experience 
heavy  electrical  plant  U.K.  and  Continent,  including 
transformers,  rectifiers,  switchgear  motors.  Seeks 
appointment  with  prospects  of  advancement. 
London.  Salary  £1,600  p.a. 

Ref.  A.382.  British.  Male.  Single.  Age  52.  Study 
to  B.Sc.  Level.  (Europe).  I  year  Chief  Chemist,  aero¬ 
engine  factory.  3  years  Senior  Research  Chemist, 
steelworks.  2  years  Consultant  to  laboratories, 
aeroengineering,  factory,  abroad.  10  years  Assistant 
Research  Manager,  steelworks.  Knowledge  of  French 
Chief  interests: — Spectroscopy,  X-ray  diffraction. 
Development  of  new  alloy  steels  for  nuclear  reactors. 
Member  of  Committee  of  Research  Association. 
Seeks  post  as  Laboratory  Manager,  Spectroscopist, 
or  Metallurgic.il  Chemist,  London  (or  near)  or 
France.  Salary  £1,500  p.a.  approx. 

{Continued  overleaf 


To:  I.S.I.S.  Appointments  Register,  9,  Eden  Street,  London,  N.W.l.  Please  ask  the  following  applicants  to 
communicate  with  the  undersigned: 


Please  use  Block  capitals 

Business  or  Profession: - - - - - - - - - - - - - - - - - - - — - - 

All  introductions  are  made  on  the  understanding  that  should  an  engagement  result  the  employer  agrees  to 
I.S.I.S.  Appointments  Register’s  terms,  which  are  as  follows: 

For  each  person  engaged  the  equivalent  of  one  weeks  salary  payable  by  the  employer 
within  fourteen  days  of  the  date  of  engagement. 

Signature . . - _ _  Date - - - - - 


Food  Manufacture — June,  1960 


I.S.I.S.  APPOINTMENTS  REGISTER 


(Continued  fromovtrltcf 


Rvf.  A. 383.  British.  Single.  Age  31.  B. Sc. Inter. 

1  sejr  assistant  Esperimental  Officer,  ministrs. 

2  sears  IX-selopment  Chemist,  Rubber  adhesises. 
sears  Chief  Chemist.  FshhI  Manufacturers.  Seeks 

appointment  as  Chemist  or  ans  tspe  of  ssork  in 
chemistrs,  foi>d  technssUsgs  or  prisduction  manage¬ 
ment  ssork  on  food  or  related  products.  London. 
Salars  tl.(KK)p.a. 

Ref.  A.384.  British.  Male.  Married  Age  2^. 
Studied  to  degree  lesel,  sia  Inter. B. Sc.,  and  for 
.A.R.I.C.  E\am.  8  sears  Assistant  Chemist,  manu¬ 
facturing  metallurgists.  .At  present  Technical 
Assistant — deselopment  and  research  -electrical 
engineers.  Gov>d  knoss ledge  of  materials  and  appli¬ 
cations  and  preparation  of  reports  and  summaries. 
Primaril>  interested  in  Technical  Sales  Sersice 
Advisory  post  or  liaison  betsseen  technical-commer¬ 
cial  function,  but  ssill  consider  an>  post  with  good 
management  prospects.  London  preference,  but 
Essex  East  Anglia  or  Home  Counties  considered. 
Salary  for  static  post  in  London  £I,I(K)  p.a. 

Ref.  A.38S.  British.  Male.  Married.  Age  36. 
C.  and  G.  (Electrical  Installation  and  Full  Technical 
Certificate).  3  years  Apprentice,  engineers  depart¬ 
ment  hospital.  6  months  Improver,  civil  contractors. 
4  years  Electrical  Maintenance,  cable  makers  and 
electrical  engineers.  4  years  in  charge  of  Electrical 
Maintenance,  fertilizer  factory.  9  years  in  charge 
Electrical  Engineering  Plant,  timber  merchants. 
Experience  includes  fractional  to  100  H.P.  drives — 
switchgear  and  motor  overhauls  and  rewinds,  electro¬ 
thermal  installations,  overhead  cranes  and  lifts. 
Seeks  post  as  Supervisor  (Electrical  Plant  Mainte¬ 
nance).  London  or  West  Countrv.  Salary  L800- 
£1,000  p.a. 

Ref.  .4. .386.  Swiss.  Male.  Married.  Ace  .30.  Isi 
Class  Motor  Certificate.  7  years  Apprentice  Fitter, 
medium  light  general  engineering.  I  vear  Junior 
Fitter,  steam  turbine  and  alternator  builders.  6 
months.  Fitter,  iron  foundry  and  mechanical 
workshops.  4  years.  Junior — 4lh  — 3rd  Engineer, 
shipping  CO.  2  ye.ars.  2nd  engineer,  shipping  co. 
At  present  Marine  Engineer. shipping  cu.  Languages: 
English.  French  and  German.  Seeks  post  as  Test  or 
Plant  Maintenance  Engineer.  London,  S. England  or 
Switzerland.  Slary  £800-£  1.000  p.a. 

Ref.  A.387.  Indian.  Male.  Single  Age  24.  Bachelor 
of  Mecltanical  Engg.  I  year  Technical  Assistant. 
Steel  Production  3  months  Maintenance  Engineer, 
tine  chemicals  manufacturer.  At  present  Design 
Engineer.  Institute  for  industrial  research  in  India 
concerned  with  design  and  execution  of  chemical 
plants.  Seeks  appointment  as  Designer,  or  would 
start  as  apprentice,  preferably  L).K.,  but  would  also 
consider  Canada  or  Europe. 

Ref.  A.388.  British.  Male  Married.  Age  39. 
B.fic.  Special  Chemistry,  Germany,  Ancillary 
Mathematics,  Physics  and  Geology,  B.Sc.  Special 
Chemistry  Practical  Organic  and  Inorganic  Chemistry 
Finals.  Also  qualified  as  “Technologist  in  Industrial 
Chemistry",  Argentina,  equivalent  to  British  degree. 
6  months  Analytical  Chemist,  Factory.  Ministry  of 
Supply,  analysis  of  guncotton,  nitroglycerine  and 
cordite.  2  years  Senior  Research  Officer,  Petroleum 
warfare  department,  research  on  flamethrowers  and 
working  on  rheology  of  visco-elastic  fluids  and  fluid 
flow  calculations.  2  years  Chief  C'hemist  cereal, 
brea)tfast  foods  and  sugar  confectionery.  9  years 
Deputy  Chief  Chemist,  cigarette  and  tobacco 
manufacturers.  3  years  Chief  Chemist'Ink  Plant 
Manager,  ball  point  pens,  propelling  pencils,  inks. 
6  months  Senior  Research  Chemist,  pirinting  ink 
manufacturers.  Seeks  Scientific-managerial  appoint¬ 
ment.  preferably  London,  but  would  consider 
provinces  or  abroad.  Salary  £1,700  p.a. 

Ref.  A. 391.  British  Male.  Single.  Age  28.  B.Sc 
(Chemistry,  Physics.  Pure  Mathematics).  9  months 
Laboratory  Technician,  geriatric  research  laboratory. 

3  years  Assistant  Chemist,  gas  board  laboratory. 
6  months  Assistant  Chemist,  manufacturers  of  gas 
and  electrical  cookers,  tires  and  convector  heaters. 
Seeks  appointment  on  Laboratory  StaflT,  Manchester 
or  Newcastle-upon-Tyne.  Salary  £820  p.a. 

Ref.  A. 392.  British,  Male.  Single,  Age  47.  17 

years  employment  with  rubber  manufacturing 
company,  progressing  to  Cieneral  Manager.  3  years 
Rubber  Chemist  Technologist,  rubber  manufacturers. 
At  present  Chief  Cftemist,  rubber  manufacturers. 
Seeks  post  London  or  Home  Counties  as  Rubber 
Technologist.  Salary  £1,000  p.a. 

Ref.  A.393.  British.  Male.  Single.  Age  44. 
A. M. Inst. Fuel.,  A. M. Inst,  of  British  Engrs.,  A.M. 
Assoc,  of  Supervising  Elec.  Engrs.,  F.lnst.  of 
Mechanics,  M.Inst.  of  Automation,  F.lnst.  of 
Engrs.  S  years  apprentice  litter  and  turners.  2  years 
own  company  of  automobile  and  general  engineers. 

4  years  Foreman  Engineer,  food  manufacturers. 

9  months  Foreman  Development  Engineer,  fur 
dressers  and  dyers.  2  years  Works  Foreman,  safely 
equipment.  5  years  Chief  Engineer,  hospitals.  At 
present  Chief  Engineer,  electrical  accessories  and 
plastic  components.  Seeks  appointment  as  Chief 
Engr./Works  Engr./W’orks  Manager,  London  area. 
Salary  £1,300  p.a. 


Ref.  A..394.  British.  Male.  Married.  Age  52. 
B.Sc.,  F.R.I.C.,  17  years  WorCs  Cliemist,  domestic 
appliance  manufacturer  Established  Chemical 
Laboratory  for  control  of  materials  and  processes 
used  in  manufacture  of  refrigerators,  water  soReners 
and  vacuum  cleaners.  24  years  Technical  Representa¬ 
tive,  and  34  years  Technical  Research  Manager, 
paint  manufacturers.  At  present  Senior  Chemist  in 
charge  of  Paints  Section  of  transport  organisation, 
including  control  and  application  of  industrial, 
iraasport  and  decorative  and  protective  finishes 
Seeks  Senior  Chemical  position  or  Technical  Sales 
and  Liaison  appointment.  London.  Salarv  £1,800 
p.a. 

Ref.  A.395.  British.  Male.  Married.  Age  .30. 

64  years  Experience  as  buyer  of  engineering  equip¬ 
ment  and  stores,  purchasing  wide  range  of  engineer¬ 
ing  materials  for  London  agents  of  African  and  Far 
East  industrial  undertakings.  Seeks  appointment  as 
Buyer,  preferably  London  but  other  areas  considered. 
Salary  £950  p.a.  min. 

Ref.  A. 398.  British.  Male.  Married.  Age  36. 

Studied  to  B.Sc.  Chemistry,  with  Mathematics. 

A. R.I.C.,  Ass.  Plastics  Inst.  4  years  Senior  Chemist, 
large  engineering  group.  4  years  Chief  Chemist, 
plastics.  6  years  Chief  Chemist,  fi>od  industry. 
Experienced  in  production  control  development  and 
research.  W  ide  chemical  processing  knowledge,  food 
technology,  radio,  paint,  plastics,  rubbers,  textiles 
and  metal  finishing.  Seeks  appointment  as  Technical/ 
Development  Manager  or  Technical  Commercial 
Executive,  England.  N.  Europe  or  Australasia. 
Salary  £l.800-£2.0()0  p.a. 

Rel.  A.400.  British.  Male.  Married.  Age  37.  Hons 
Diploma  of  College  of  Aeronautical  and  Automobile 
Engg.  I  year  Technical  Author,  aircraft  publications. 

I  year  Assistant  Publicity  Manager,  aircraR  acces¬ 
sories  manufacturer.  I  year  Chief  Engineer,  flying 
club.  4  years  Technical  Author,  aircraft  manu¬ 
facturers.  8  years  Technical  Author,  aircraR  research. 
Experienced  as  free-lance  journalist  in  motor  starting 
held.  Seeks  apiMiniment,  possibly  as  Public  Re¬ 
lations  Officer,  in  motor,  aircraR  or  component 
company.  London  or  Provinces.  Salary  £1,230  p.a. 

Ref.  A.402.  British.  Male.  Married.  Age  39. 
H.N.C.,  A.M. I  C.E.  Experience:  5  years  Assistant 
Engineer,  mining  and  pulp  and  paper  manufacturer. 
6  years  Project  Engineer,  chemical  plastics,  plant 
consultants.  At  present  Senior  Projects  Engineer, 
chemical  and  mechanical  handling  plant  manu¬ 
facturers.  Seeks  Management  appointment  in 
London.  Salary  £1,300  p.a.  min. 

Ref.  A.403.  British.  Male.  Married.  Age  45. 
Assoc. M.Inst.  of  Elec.  Engrs.  2  years  Student 
Apprenticeship,  engineering.  I  year  Junior  Test 
Engineer,  transformers.  1 4  years  Junior  Control 
R(K)m  Engineer,  power  station.  2  years  Technical 
Sales  Engineer,  handling  tenders  for  wide  range  of 
fwwer  transformers.  44  years  Specialist  Sales 
Engineer,  manufacturers  of  fractional  horsepower 
motors.  44  years  self-employed  as  Electrical  Con¬ 
tractor/Retailer.  1 4  years  Specialist  Sales  Engineer, 
manufacturers  of  rotating  machines,  transformers 
and  switchgear.  2}  years  Technical  Sales  Engineer, 
handling  tenders  and  contracts  for  all  non-standard 
Diesel  generating  plants  for  export.  Seeks  post  as 
Sales  Engineer  (outside)  or  as  member  of  Manage¬ 
ment  Consultancy  Company.  Midlands  or  S.W'. 
England.  Salary  £1,100  p.a. 

Ref.  A.404.  British.  Male.  Married.  Age  64. 
Experience:  6  years  Civil  Engineer,  oil  company, 
44  years  Civil  Engineer,  contractors.  16  years  Civil 
Engineer,  petroleum  company,  2  years  Building 
Inspector,  development  board.  3  years  Chief 
Engineer,  contractors.  Experience  covers  civil 
engineering  constriK-tion  in  brick,  stone,  steel, 
reinforced  concrete,  drainage  and  water  supply 
schemes,  heavy  foundation  work,  quantities,  estim¬ 
ates,  preparation  of  tenders,  etc.  Seeks  appointment 
as  Civil  Engineer,  Estimator  or  Quantity  Surveyor, 
Persia,  Europe,  or  elsewhere  abroad,  except  Middle 
East.  Salary  £2,3<)0  p.a. 

Ref.  A.40S.  British.  Male.  Married.  Age  33. 

B. Sc.  (Civ.  Eng.)  A.M.I.C.E.  Experience:  IJ  years 
Assistant  Engineer,  sewerage  authority.  1 4  years 
As.sistant  Engineer,  and  2  years  Senior  Engineer, 
new  town  development  corporation.  At  present 
Design  Section  Leader,  civil  engineering  consultants. 
Seeks  management  post  in  industry  as  Civil  Engineer, 
but  not  with  contractors  or  consultants,  N.  London 
or  Provinces.  Salary  £1,500  p.a.  min. 

Rel.  A.407.  Husband  and  Wife,  age  30.  Seeks  j«)in( 
appointment  as  Warden  and  Matron  of  Industrial 
Hostel.  Further  details  obtainable  on  application. 

Ref.  .4.408.  British.  Male.  Married.  Age  28. 
Inter  B.Sc.  (Dot..  Zoo.,  Chem.  and  Maths.)  Zoo. 
Subsid.  B.Sc.  C.  and  G.  Milk  PrtKcssing  and  Control 
Final  (1st  Class).  Knowledge  Swedish,  German  and 
French.  I  year  Farm  Labourer.  1 1  years  Farm 
Foreman.  7  months  Transport  and  General  Office 
experience,  prestressed  concrete.  At  present  Labor¬ 
atory  Technician,  manufacturing  dairy.  Seeks 
executive  administrative  post,  preferably  in  the 
dairy  or  food  industry.  U.K.  or  abroad  (Sweden 
preferred).  Salary  £700  £800  p.a. 


Rel.  .4.409.  British.  Male.  Marriei  ,A»e  vo 
Foreman  Fitter  with  6  years  experien. .  in  ntoiir 
cars  and  bicycles,  including  re-sprayini;  -eeks^ 
abroad  as  Fitter. 


Ref.  A. 410.  British.  Male.  Marrii  ,  Age  t* 
Member  of  the  Royal  Aeronautical  So,.. .tv.  4  , 
nspector  Senior  Inspector,  aircraR  v  mstrucl^ 
I  years  Senior  Liaison  Inspector,  aircraft  i  mstruct^ 
Fully  approved  member  of  the  A.R.;,.  4  jp? 
Inspection  Directorate.  At  present  D.puty  ciiie' 
Inspector,  moulded  plastic  manufactur.-rs.  Seri 
post,  U.K.  as  Deputy  or  Chief  Inspector.  Sal,,.' 
£1,200  p.a. 


Ref.  A.4II.  British.  Male.  Married.  A»e  tn 
Ord.  Si  Higher  Grade  Certs.  Inst,  lias  Engn 
A.M.I.Gas  E.  1 4  years  Laborator\  AssistMi' 
34  years  Technical  Assistant  (producti.m),  4  yeari 
Senior  Technical  Assistant  (development),  and  ’ 
years  Assistant  Engineer  (development),  gas  board" 
Seeks  Development  or  Research  appointment  fuel 
industry.  North  England  or  Wales  preferred  SahJ 
£1.200-£l..300p.a.  ’  • 


Rel.  A.4I2.  British.  Male.  Married.  Age  42  4 
years  Inspector,  sheet  metal,  electric.il  companv 
2  years  Press  Shop  Supervisor,  electric.il  companv 
2  years  Works  Manager,  aircraft  companv .  At  present 
Chief  Inspector,  temperature  measuring  instrumeim 
Seeks  post  as  Chief  Inspector  or  Works  Mana»ft 
London.  Salary  £  1, 0()0  p.a.  ^ 


Ref.  A.4I3.  British.  Male.  Single.  Age  37.  C. &G 
First-Class  Quantities  and  Estimating.  One  subject 
to  pass  in  R.I.C.S.  final  examination.  S  years  Taker- 
off  and  7  years  Senior  Taker-olT,  chartered  quantm 
surveyors.  Seeks  post  in  London  or  Kent  as  Senior 
Taker-off.  Salary  £1,350  p.a. 


Ref.  A.414.  British.  Male.  Mamed.  Age  4| 
Grad.  Chemist,  1st  Class  Honours.  I  year  Trainee 
Chemist.  U.S.A.  9  years  Chief  Chemist/Technical 
Director/ Managing  Director,  European  manufac. 
turers  of  paints,  varnishes  and  resins.  I  year  Research 
Chemist,  Europe,  industrial  finishes.  to  yean 
Executive — Technical  Manager— Research  Chemw. 
U.K.  manufacturers  of  varnish,  paints,  emulsions, 
synthetic  resins,  floor  dressings,  polishes.  $e^ 
post  as  Chief  Chemist,  Technical  Director  or  General 
Manager,  U.K.,  South  America,  Canada  or  Europe 
Salary  £1,500  p.a.  min.  Languages:  English  German 
Czech. 


Ref.  A.462.  Indian.  Male.  Single.  Age  26.  B3c 
(Agric.).  At  present  resident  India.  6  montln 
practical  training  in  all  the  branches  of  Agricuhuie 
at  horticultural  research  station  and  jute  seed  multi¬ 
plication  farm.  At  present  employed  in  directoraic 
of  agriculture.  Seeks  post  U.K.  or  U.S.A.  as  Appitn- 
tkre-Trainee,  willing  to  take  further  training  in  am 
branch  of  Agriculture,  preferably  in  Agronomt. 
Plant  Protection,  Dairying  or  Horticulture. 

Re(.A.463.  British.  Male.  Married.  Age  41.  Inter 
Cert.  Timber  Technology.  Inter.  Sales  Managen 
Asstx;.  Exams.  34  years  Trainee  Buyer,  continenta: 
timber  importers.  6  months  Management  Trainee, 
toy  manufacturers.  124  years  Purchasing  Assistant 
Assistant  Purchasing  Manager  Planning  Managr, 
electric  light  fittings,  plastic  moulders  and  fabricaton. 
wireworkers.  Speaks  Russian,  Assvk'.  M.  of  Pur¬ 
chasing  Officers  Assik.  Seeks  post  as  Buyer,  London 
or  Provinces.  Salary  £1,200  p.a. 

Ref.  A.46S.  British.  Male.  Married.  Age  29. 
H.N.C.  (Mech.  Eng.),  Grad.  I.Mech.E.  24  yean 
Draughtsman,  Boiler  Designers  and  Manufacturers 
I  year  Draughtsman,  nuclear  engineering,  oil  rri 
finery,  chemical  plant,  6  months  Assistant  Engineer, 
consulting  engineers.  2  years  Senior  Draughtsman, 
chemical  plant,  factory  plant,  ventilating  plant.  At 
present  ^nior  Draughtsman  Cement  and  Ume 
manufacturers.  Seeks  appointment  with  Engineen 
Status.  London  area.  Salary  £1,150  p.a.  minimum 

Ref.  A.466.  fndian.  Male.  Single.  Age  28.  M.Sc. 
(Tech.),  Applied  Chemist^  with  specilisatiun  ai 
Chem.  Engg.  4  months  Scientific  Assistant,  govern¬ 
ment  work.  4  months  Chemical  Engineering  Assis¬ 
tant.  4  years  Scientific  Officer,  fuel  research  institute 
Seeks  post  U.K.,  Canada,  Australia  or  U.S.A..  as 
Research  Assistant. 


Ref.  A.467.  British.  Male.  Married.  Age  41 
A.M.Inst.E.,  A.M.I.E.  (F.R.A.C.).  4  years  Wort- 
shop  Instructor,  steam  turbine  manufacturen 
16  years  Fitter  and  Air  Engineer,  R.A.F.  4  ytarv 
General  htting  work,  bleach  and  dye  works.  Ai 
present  study  ing  for  Grad.  Exam,  of  Soc.  of  Enin 
Seeks  suitable  post  London — or  within  30-40  nub 
radius.  Salary  £750  p.a. 

Ref.  A.468.  British.  Male.  Married.  Age  3? 
Dip.  Agric.,  A.I.C.T.A.  At  present  resident  Afnca 
7  years  Agronomist,  overseas  government.  Ew 
Indies.  6  years  Agronomist,  overseas  govemniw 
Africa.  Has  current  Private  Pilot’s  Licence.  Sew 
post  as  Executive  Overseas  Representative,  abroM 
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fi.'rst  Cl^t^s  ^  GLASS 


They  Like  What  They 
See  Through  GLASS . . . 


. . .  hrraiisr  they  know  that  the  proilnrts  contained  in 
"lass  are  seenre  from  deterioration.  Hut  there's  much 
more  to  glass  than  that!  Clear,  clean,  "Icamiii"  "lass 
‘sells’  the  product  by  adding  immeasurably  to  its 
natural  allractiveness.  In  Keyglass  you  harness  to 
your  advantage  the  latest  and  best  in  design  and 
manufacture.  Considt  the  Key  Service  Centre  for 
impartial  advice  on  any  of  your  container  problems. 


KEY  GLASSWORKS  LTD 


FACTORIES  AT  >EVt  CROSS.  LONDON  &  HARLO\t ,  ESSEX 

nddrfif  nil  rnrrrspnndrnrf  tn  Snir  Srllinp  ApmH:  Knnnid  Gale  S:  ('.ompnny  l.imilrd,!  I'urst'rrofl,  George  Si.,  London,  If.!.  Tel:  P  Di/in^fon  1825/9 

Food  Manufacture — June,  1960 


...backed  by  MR.  THERM  who  Burns  to  Serve  the  food 

industries  always . . . 


. .  .  in  all  ways.  Today,  new  hormone  extracts,  vitamins  and 
safe  food  preservatives— what  of  tomorrow?  He  will  grow  up 
with  Mr.  Therm,  for  each  advance  in  food  chemistry  will  be 
helped  by  the  unceasing  research  of  the  Gas  Industry  towards 
an  even  better  service  of  automatic  heat.  Through  the  twelve 
Area  Gas  Boards,  the  Gas  Industry  offers  an  unrivalled  free 
technical  advisory  service  on  fuel  to  the  Food  Industries. 

Write  or  ’phone  your  problem  to  your  Gas  Board  NOW 


i.7»' 
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